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Sone History 


The Women’s Institute of Queenston are working to erect . 
a Memorial Hall at Queenston to honor the Canadian heroine, . 
Laura Secord. 


Laura Ingersoll, born in December, 1775, at Great Bar- 
rington, Mass., was the eldest daughter of Thos. and Eliza- 
beth Ingersoll, who after the Revolution came to Upper Can- 
ada, now Ontario, and settled on the site of the present town 
of Ingersoll, which was named after Thos. Ingersoll by his 
eldest son, Charles. 


Laura married James Secord, a U. E. Loyalist and a suc- 
cessful merchant of Queenston, where, after a residence for a 
time at St. Davids, they made their home. 


Laura Secord saved her husband's life in the battle of 
Queenston Heights on Oct. 13, 1812, and again in June, 1813, 
she saved her country. 


At that time the Canadian side of the Niagara river was 
in the hands of the Americans. The Canadian forces had re- 
treated to Burlington Heights, with Lieut. Fitzgibbon and 
a small force at DeCews house, and also a commanding posi- 
tion at Beaver Dams. 


Col. Buerstler with a column of 600 men and artillery was 
detailed to capture Fitzgibbon. Their plans were talked of 
in Mr. Secord’s house with the result that Laura Secord walk- 
ed a distance of twenty miles through the forest to warn 
Lieut. Fitzgibbon, enabling him thereby to defeat and cap- 
ture the enemy. 


This building is to be a substantial one containing an a. 
sembly room, library and museum, where records of this di 
trict may be preserved. ‘The building will be open to th 
traveling public as well. ti 


We feel confident that you will assist us in this worthy ob- | 
ject. Contributions may be sent to the Secretary. 


Mrs. H. C. Bradley, Miss Edna L. Lowrey, 
President. Sec.-Treas. 


GOOD THINGS TO EAT 


AND HOW TO PREPARE THEM 


cs 


SORES 


How good Digestion waits an Appetite 
Tomato Soup 


One pint tomatoes, one cup water, stew until soft; add 
one-half teaspoon soda. Allow to effervescé and add one pint 
boiling milk; butter and pepper. Let come to a boil and salt 
to taste. 


Asparagus Soup 


Cut asparagus in one inch pieces to make one pint and boil 
it in one pint of water until tender: then rub it throuch a 
colander and return it to the water in which it was boiled; 
then heat two cups sweet milk and stir into it one tablespoon 
of soft butter rubbed in one tablespoon of flour and cook a few 
minutes; then season with salt and pepper and put in ue as- 
paragus ‘and let it boil up once and serve. 


Oyster Soup 


Take forty large oysters and one quart sweet milk and 
enough of the liquid and cold water te make one nint; add 
this with the milk, a little salt; have milk nearly boiling when 
putting the oysters in and a piece of butter the size of an 
egg. Let it boil up once and add two rolled crackers and 
serve immediately. 


Tomato Soup 


Bring one can of tomatoes to a boil and add a pinch of 
soda ; also butter half size of an egg; bring one quart of milk 
to a boil and cream with one heaping teaspoon of flour Crum- 
ble two crackers into this; mix tomatoes and milk; season 
with salt and pepper to taste, and serve. 


IMPERIAL BANK oF GANADA 


CAPITAL AUTHORIZED - $10,000,000 
CAPITAL PAID UP - - 2,000,000 
CAPITAL RESERVE - - 5,000,000 


HEAD OFFICE, TORONTO 
D. R. Wilson, General Manager 


DIRECTORS: 


D. R. Wilkie, Presic ent 
Hon. Robt. Jaffray, Vice-President 
VW. Ramsay Elias Rogers J. K. Osborne 


Chas. Cockshutt Peleg Howland 
Wm. Whyte Cawthra Mulock Hon. Richard Turner 
VWVm. Hamilton Merritt, M. D. 


Interest allowed on Savings deposits of One 
Dollar and upward. Special attention paid to Farmers’ 
Sale Notes. 

Branches in Provinces of Ontario, Quebec, Mani- 
toba, Alberta, Saskatchewan and British Columbia. 

General Banking Business transacted. 


GW PATERSON cianacenict 
ST. DAVIDS BRANCH | 
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Cream of Vegetable Soup 


One cup of cooked vegetables, two cups of vegetable water, 
two cups milk, four tablespoons flour, two tablespoons butter, 
salt and pepper. Press vegetables through sieve Or chop fine- 
ly; put vegetable water on to heat in a double boiler. Mix 
the flour evenly with the milk. Stir the flour into the hot 


vegetable water, stir in the other ingredients and serve in a 
hot dish. 


Cream of Tomato Soup 


One pint tomatoes, one-half bay leaf, two teaspoons sugar, 
one-quarter teaspoon of soda, one slice of onion, one qt. milk, 
four tablespoons flour, four tablespoons butter, one teaspoon 
salt, teaspoon pepper. Put tomatoes, bay leaf and onions in 
a saucepan and boil gently for a few minutes. Put milk to 
heat in a double boiler; when steaming hot thicken with 
flour and season with butter, pepper and salt. Put tomatoes 
through a strainer; stir in sugar and soda; then slowly stir 
tomato into white Sauce. 


Corn Soup 


One can corn, two quarts water, one pint new milk, two 
well beaten eggs; salt and pepper to taste, two tablespoons 
flour. Moisten with a little cold water; add to boiling soup a 
tablespoon of butter. 


Green Pea Soup 


To one can of peas add one cup water; boil twenty min- 
utes, put all through a coarse. sieve; return to kettle; add 
two cups sweet milk, small lump of butter, teaspoon corn- 
starch dissolved in a little milk; pepper and salt to taste. 


Ox Tail Soup 


Take two tails, wash, and put in a kettle with a gallon 
of water and a little salt; skim off the broth. When the meat 
is well cooked, take out the bones; add a little onion, carrot 
and tomatoes. <It.is better made the day before using, so 
that the fat can be taken from the top. Add the vegetables 
next day and boil an hour and a half longer. 


Bissonurtiv, Case & Cn. 


The Store o jcertain satisfaction 3 
ALL GOODS MARKED IN PLAIN FIGURES 
One Price to all. If Goods are not 
Satisfactory money refunded. . . 


Men’s Suits and Men’s Overcoats, Men’s Hats, Men’s 
Caps, Boy’s Suits, Boy’s Reefers 
Boy’s Overcoats 


FURNISHINGS FROM HAT TO STOCKINGS 


BISSONNETTE, GASE & GO. 
 §$t. Gatharines, 


No. 6 James Street Telephone 73 


Begy G Son Company 


Wall Paper and Window Shades 
Painters and Decorators 


ST GATHARINES . = ONT. 
A CHRISTMAS PRESENT 


which brings happiness to family and friends for many years to come. 
An Edison Phonograph or a Victor Instrument is just the entertainer 
you need. They bring to you the. magnificent voices of the greatest 
operatic stars, the stirring music of celebrated bands, and your favor- 


ite instruments, beautiful sacred music, the latest song hits, minstrel 
shows. The best entertainment of every kind by the world’s best tal- 
ent. 

| A full stock to choose from, ranging in price from $15 to $300. 


GILMORE & CO. 


: ST. CATHARINES, ONT. 
120. ST. PAUL ST: 9.0 > PRION Estee 


MEATS 
Hunger is the best seasoning for Meats 


General Rules for Cooking Meats 


All salt meat should be put on in cold water, that the salt 
may be extracted while cooking. Fresh meat which is boiled 
to be served with sauces at the table should be put to cook 
in boiling water. When the outer fibres contract the inner 
juices are preserved. 

For making soup, put the meat over in cold water, to ex- 
tract the juices for the broth. 

In boiling meats, if more water is needed, add that which 
is hot and be careful to keep the water on the meat constantly 
boiling. 

Remove the scum when it first begins to boil. The more 
gently meat boils, the more tender it will become. Allow 
twenty minutes for boiling each pound of fresh meat. 

Roast meats require a brisk fire. Baste often. Twenty 
minutes is required for roasting each pound of fresh meat. 
The variation in roasted meats consists simply in the method 
of preparing them to cook, before putting in the oven.—Some 
are to be larded, some stuffed with bread dressing and others 
plain, only seasoning with pepper and salt. 


Meats and Their Accompaniments 


With roast beef: tomato sauce, grated horse-radish, mus- 
tard, cranberry sauce, pickles. 

With roast pork: apple sauce, cranberry sauce. 

With roast veal: tomato sauce, mushroom sauce, onion 
sauce and cranberry sauce, horse radish. 

With roast mutton: currant jelly, caper sauce. 


With boiled mutton: onion sauce, caper sauce. 


With boiled fowls: bread sauce, onion sauce, cranberry 
sauce, jellies and also cream sauce. 

With roast lamb: mint sauce. 

With roast turkey: cranberry sauce, currant jelly. 


Niagara Falls C. H. CLARK & CO. 


leading —Dealers in— 
M piaeiNee RY General Hardware 
Factory, Contractors’ and 
Store Builders’ Supplies, House 
SZ Furnishings, etc. 
Agents for the Automatic 
EAE Vacuum Cleaner, price $25 
‘Th: or we rent these machines 
Millinery Parlor | for $1.00 per day. 
Try Dustbane for sweep- 
Mrs. Shackel oe oe P 
By, PARK ST. 54 Erie Ave., Niagara Falls, 
Niagara Falls, Ont. Ontario. 


RCE .PeAgPcBsRi yO: Rear) ats bie ta eee 
should contain something of interest for every mem- 
ber of the family and nothing that every member of 
the family should not read. 


Taba S “eAcINspeAGReb 
is mafiaged on that principal.. The latest Associated 
News with illustrations of all the most prominent 
happenings is a feature that is appreciated by all, men 
and women alike.. The local news of the district is all 
there 

A special women’s page contains a daily short 
story, The Evening Chit-Chat by Ruth Cameron, A 
daily fashion hint, illustrated from which you can or- 
der a pattern for 10c. 

The Standard welcomes any news of Weddings, 
Anniversary gatherings and parties that may be sent 
in by those interested. 

No tobacco or liquor advts. are publichede in The 
Standard at any price. 

DAILY STANDARD, by mail in advance, per 
year $2.00. 

TWICE-A-WEEK STANDARD, by mail in ad- 
vance, per year $1.00—The Standard, Queen Street, 
St. Catharines, Ontario. 
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With boiled turkey: oyster sauce. 

With venison or wild ducks: cranberry sauce, curfant 
jelly or currant jelly warmed with port wine. 

With roast goose: apple sauce, cranberry sauce, grape or 
currant jelly. | 

With boiled fresh mackerel: stewed gooseberries. 

With boiled bluefish: white cream sauce, lemon sauce. 

With boiled shad: mushroom sauce, parsley or egg Sauce. 

With fresh salmon: green peas, cream sauce. 

Pickles are good with all roast meats and in fact are suit- 
able accompaniments to all kinds of meat in general. 

Spinach is the proper accompaniment to veal. Green 
peas to lamb. 

Lemon juice makes a very grateful addition to nearly all 
the insipid members of the fish kingdom. Slices of lemon cut 
in small dice and stirred in drawn butter and allowed to come 
to a boiling point, served with fowls, is a fine accompaniment. 


Vegetables Appropriate to Different Dishes 


Potatoes are good with all meats. With fowls they are 
nicest mashed. Sweet potatoes are most appropriate with 
roast meats as also are onions, winter squash, cucumbers and 
asparagus. 


Carrots, parsnips, turnips, greens and cabbages are gen- 
erally eaten with boiled meats, and corn, beets, peas and beans 
are appropriate to either boiled or roasted meat. Mashed 
turnip is good with roast pork and with boiled meats. Toma- 
toes are good with almost every kind of meats, especially 
with roasts. 


Casserole of Rice and Meat 


Boil one cup rice till. tender. Chop very fine one-half 
pound cold meat, season with salt and pepper and one-halt 
teaspoonful finely chopped onion. Add one beaten egs, two 
tablespoonfuls bread crumbs, moisten with hot water or stock 
enough to pack easily. Butter a mould and line the bottom 
and sides one-half inch deep with rice. Pack in the meat, 
cover closely with rice and steam forty-five minutes. Loosen 
around the edge of mould, turn out on platter and pour to- 
mato sauce over it. 


ALBANY W. MOORE 


Dealer in all kinds of 


HARDWARE 


Sherwin-Williams Paints 
Binder Twine and Fence Wire 


Portland Cement 


43 ST. PAUL STREET 


St. Catharines, Ont. 


Telephone 160 


Recipe for Comfort 


in Shoes 


Let us fit you with 


DOR Osi cio bbe 
FOR WOMEN 
All sizes and widths 


‘“REGALS ” for Men 


14 sizes, all widths 


The Hoine of Good 
Shoes 


Dillon & Moore 
OF. SinPadh Seeet 
ST. CATHARINES 


GERHARD-HEiINTZMAN 
PIANOS 


MASON & RISCH PIANOS 
NORDHEIMER PIANOS 


WW. TT. Blair 


35-9 7 PAUL SEREEW 
ST. CATHARINES 


PHONE 210 


Coy Brothers 


Importers of S and Heavy 


HARDWARE 


Dealersin 
Contractors’ Supplies 


of all descriptions 


73 St. Paul Street 


ST. CATHARINES, ONT. 
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Mock Duck 


Take a nice round steak, pound well, season on both sides 
with pepper and salt. Make a turkey dressing, spread over 
steak, roll and tie carefully. Bake one hour in quick oven 
(baste often). 

Baked Fish 


Take a four pound fish and stuff with a dressing made of 
bread crumbs, onions, butter pepper and salt. Tie and bake 
for an hour. Serve with drawn butter. 


Shredded Wheat Oyster, Meat or Vegetable Patties 


Cut oblong cavity in top of biscuit, remove top carefully 
and all inside shreds, forming a shell. Sprinkle with salt and 
pepper, put small pieces of butter in bottom, and fill the shell 
with drained, picked and washed oysters. Season with addi- 
tional salt and pepper. Replace top of biscuit over oysters, 
then bits of butter on top. Place in a. covered pan and bake 
in a moderate oven. “Pour oyster liquor or cream sauce over 
it. Shell fish, vegetables, or meats may also be used. 


Baked White Fish 


Prepare a stuffing of fine bread crumbs, a little salt pork 
chopped very fine, season with summer savory, parsley; pep- 
per and salt and fill the fish with the stuffing, sew it up, sprin- 
kle the outside with salt and pepper and bits of butter; dredge 
with flour and bake one hour. Baste often. Serve with egg 
sauce or parsley sauce. 


Scalloped Oysters 


Butter bake dish, put in alternate layers of cracker crumbs 
and oysters with seasonings. Let crumbs be on top with but- 
ter; pepper and salt. Pour over all milk enough to nearly 
cover. Bake forty-five minutes. 


Meat Loaf 


One and one-half pounds beef, one-half pound pork; salt, 
pepper, butter. Grind meat up fine and add seasoning. Cover 
bottom of dish with layer of meat. Sprinkle a little sage over 
this. Slice four hard boiled eggs over this. Then add the 
rest of meat. When the dish is nearly full, cover over with 
milk and bake forty minutes. 


The 


Niagara, St. Catharines & Toronto 
RAILWAY 


| THE CONVENIENT LINE | 7 


TO—— 


NIAGARA FALLS, ONT. 
NIAGARA FALLS, N. Y, 
TONAWANDA, N. Y. 
BUFFALO, N. Y. 


FONTHILL, ONT. 
WELLAND, ONT. 


Hourly Passenger Service 
LTS EL TE LT ET EE TLE TO SIT 


BETWEEN 
PORT DALHOUSIE ST. CATHARINES 
MERRITTON THOROLD 
STAMFORD NIAGARA FALLS, ONT. 


NIAGARA FALLS, N. Y. 


Direct connection at Niagara Falls 
with the 


International Electric Railway and 
New York Central R.R. for Buffalo 


E. F. SEIXAS, JOHN PAUL, 
General Manager Gen’l Passenger Agent 


Ree 
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Jellied Chicken 
Line a bow! with slices of hard boiled egg. Cook chicken 
until tender. Chop, season with salt and pepper and add one 
cup water in which one tablespoon of gelatine has been dis- 
solved; pour over chicken, which has been put in a mould 
with a tablespoon melted butter. 


Chicken Loaf 


Two cupfuls of cooked chicken, minced; one and one-half 
cupfuls shredded wheat biscuit crumbs, one-quarter box of 
gelatine, one teaspoonful of salt, one teaspoonful of celery 
pepper, one-quarter cupful of cold water, one-quarter cup- 
ful of hot stock. Soak the gelatine in cold water half an hour, 
dissolve in hot stock; add to the minced chicken shredded 
wheat biscuit crumbs and seasonings that have been thor- 
oughly mixed; stir well and turn into a mould that has been 
well buttered; set away to get cold; slice and serve for 
luncheon. 

| Salmon Patties 


One can salmon, remove the skin and bones; add four 
rolled crackers, two beaten eggs and pepper and salt. Form 
in patties and fry, not too hot fire. 


Salmon Custard 


One can of salmon, two eggs, two cups of milk, three soda 
biscuits rolled fine, butter size of walnut; salt, pepper to taste, 
mix together, bake one-half hour; serve hot. 


Dutch Roll 


One. pound of minced steak, three tablespoons bread 
crumbs, one tablespoon catsup, two tablespoons sweet milk, 
one tablespoon onion chopp, one egg. Salt, pepper, parsley ; 
mix and make in roll, use a little flour to the outside; place 
the roll in hot dripping, baste well; bake in hot oven three- 
quarters of an hour. Serve with gravy around it. 


Ham Omelet 


One cup chopped cooked ham, one medium sized onion, 
chopped fine; six eggs, beaten light; butter the omelet pan 


ank of Canada 


Steriing B 


Sih GAT RAR NES 
ANN | | fp 


PO Rig DAL tO Sis 


THE POWER OF MONEY SAVED. OPEN A SAVINGS 
ACCOUNT. 

The systematic saving of something each week—even $2 or 
$5 will in a few years astonish you. It will enable you to send 
your boy or girl to college, to buy a home, take a trip abroad or 
get something useful that you may wish for. | 

Commence to save. $1 opens an account. Interest 
paid or added to account half yearly. 

Banking bv Mail. 

You can mail deposits from any place and we will send you a 
pass book. 

The Opening and Maintaining of a Savings Bank Account 
is a duty that everyone owes both themselves and those 
dependent on them. 


D. B. CROMBIE, MANAGER 


COLEGATE 


ST. CATHARINES 


HOME-FURNISHER 


Stove Tinware, Graniteware, Kitchen Utensils 


< AND 9 JAMES ST. 


Furniture, Oilcloths, Carpets and Rugs 


142 ST. PAUL ST. 


—T 
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and have it very hot; mix ham, eggs and onion all together. 
Pour it in the pan and let it cook until it sets and turn it out 
on a hot platter and serve immediately. 


Fish Souffle 


Shred cold fish, put in dish in layers with biscuits (rolled 
out), season to taste, with bits of butter on top and sufficient 
milk to soak biscuit. 


Creamed Eggs and Bacon 


Boil three eggs hard and cut them in slices. Arrange on 
a platter and pour over them a cream sauce made by stirring 
a teaspoonful of butter, rolled in one of corn starch into a 
cupiul of boiling milk and cooking until it thickens; season 
to the taste. Arrange thin slices of bacon fried crisp around 
the edge of the platter. 


Deviled Ham 


Chop can boiled ham very fine. To every pint of ham add 
one teaspoonful of mustard, one teaspooniul of flour and one- 
half cup of boiling water. Press the mixture in a mould. 
When it is cold it will slice nicely. It is excellent for sand- 
wiches. 


French Omelet 


One cup boiling milk with one tablespoon melted butter, 
pour over one cup bread crumbs; add salt and pepper; the 
yolks of six eggs well beaten; six whites well beaten, add 
last; mix lightly and fry with hot butter. | 


Meat Loaf 


One and, one-half pounds Hamburg steak, one-half pound 
fresh chopped pork and one onion sliced fine; soak one cup 
of bread crumbs in milk; add salt. and pepper and mix al- 


together. }’ould into a loaf and bake one hour. Serve with 
brown gravy. 


W. A. Sherwood & Son 


157 St. Paul Street, St. Catharines 


Dealers in Choice 


..Family Groceries... 


CURED MEATS, FRUITS AND VEGETABLES 


Furniture and Crockery Department on Second Floor 


When You Have 
Baking Troubles 
Go To Nasmith’s Our bread is Sune 


to give satisfaction 


or have HONG call and your — anc ae ves 
troubles will disappear . . ° is also sold by 
Lowrey, a 
Ux] St. Davids © 
Sheppard, 
Queenston 


Crosby, 


Niagara-on-Lake 


Veal Loaf 


Two pounds chopped veal, one-quarter pound salt pork, 


four boiled eggs. 


Slice eggs over bottom of greased pan, 


then a layer of meat, and alternate layers of egg and meat, 
properly seasoned, until it is all used; shave butter over top, 
nearly cover with water, tie double paper over, bake one hour, 
remove paper, put plate with weight on and bake one hour 
more; if to be eaten cold, leave weight on until cold. 


27-5, Paul St: St. Catharines 


INKSATER BROS. 


The Store of sound values in Dry 
Goods, Millinery &c. 


Stores may say what they please 
regarding the goods on their shelves 
and counters. It is for the individ- 
vidual buyer—the one who is to 
use those goods—to find out whe- 
ther the truth about them has been 
told or not. 


We have found out in our busin- 
ess experience that the confidence 
of the public is one of the most 
important things concerned. To 
gain that confidence it is absolutely 
necessary to deal fairly and ina 
straightforward manner wiih every- 
body whocomes into the store, 
whether their purchase be large or 
small. 


The absolute truth about every 
article or yard of cloth we sell has 
been our motto and we believe that 
when we state that everything that 
goes out of this store carries our 
personal guarantee with it and is 
all that we represent it to be, that 
the buying public believes and ap- 
preciates that Assertion. You can 
buy here as. advantageously as 
anywhere and you have the privi- 
liege of returning the goodsif you 
are not satisfied. 


A Good Cook 


is the first essential point toward 


good cooking 
——BUT—— 


she must have good material to 
work with, and when quality is to 
be considered CREENWOOD & 
CO’S name stands first on the list 
for the cook’s necessities. 
BAKING SODA 

BAKING POWDER 

FLAVORING EXTRACTS 

SPICES OF ALL KINDS 


CREAM TARTAR 


BEEF EXTRACTS 


A. J. Greenwood & Co. 


Drugs and Stationery 


149St.PaulSt., St.Catharines, Ont 


LOWREY, VIVIAN & SHOVELLER 


General Merchants 


Phone 460 R 2 ST. 'DAVIDS 


To make the recipes in this Book a 
perfect success be sure and buy 
your groceries from us. 


Deliveries, twice a week to Niagara Falls, Queenston 
_ and Stamford. , 


A Card will bring our wagon to your 
door 


LOWREY, VIVIAN & SHOVELLER 
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VEGETABLES 


Cheerful looks make every dish a Treat 


——— 


Time for Cooking Summer Vegetables 


Greens—Dandelions, one and one-half hours; spinach, one 
hour; string beans, two hours; green peas, one-half hour; 
beets, one hour; turnips, one hour; squash, one hour; pota- 
toes, one-third hour; corn, one-third hour; asparagus, one- 
- third hour. This applies to young and fresh vegetables. 


Time for Cooking Winter Vegetables 


Squash, one hour; potatoes, white, one-half hour; pota- 
toes, baked, one hour; sweet potatoes, three-quarters hour; 
baked sweet potatoes, one hour; turnips, two hours; beets, 
three and one-half hours; parsnips, one hour; carrots, one 
and one-half hours; cabbage, three hours. 


Boston Baked Beans : 


Soak one quart of beans over night, drain and put on stove 
‘in cold water with one teaspoon of pepper; let just come to 
a boil, then strain and wash pepper off; put in a dish with 
one-quarter teaspoonful of mustard, one-quarter teaspoonful 
salt, one-quarter teaspoonful of pepper, two tablespoonfuls 
molasses, one-quarter pound salt pork or bacon; then fill dish 
with boiling water and cook in slow oven all day. 


Saratoga Chips 


..Peel potatoes and slice thin, drop in flour, fry light brown 
in boiling lard; lift out with a skimmer and sprinkle salt over 
them. | 


To. Cook Asparagus 


Cut up asparagus and boil until tender and drain and put 

into a warm dish. Then pour over it sauce made by mixing 
one tablespoon of flour and one of butter, adding a cupful of 
' milk, a little salt and pepper. Boil three eggs very hard and 
when cool slice and lay,on top. 


Si. Catharines Granite and Marble orks 


James Munro 


Manufacturer of Cut and Polished, Red and Grey 


.... Granite awd Marble Mowiu0ents .... 


Headstones, Markers and Posts 


191-193 Sb EYNGIE Si: Opp. Grand Central Hotel 
St. Catharines, Ont. 


THE HOME OF DEPENDABLE MERCHANDISE 


DRESS GOODS, SILKS, 

LACES, EMBROIDERIES, RIBBONS, SMALLWARES 
CORSETS, GLOVES, HOSIERY, UNDERWEAR 
READY-TO-WEAR GARMENTS 
MILLINERY, DRESSMAKING AND FURS 
COTTONS, LINENS, CURTAINS 
CARPETS ann HOUSEFURNISHINGS 


Try our Mail Order Service. Prompt and Efficient Service 


THE JAMES D. TAIT CO., LTD. 


ST. CATHARINES, ONT. 
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Scalloped Potatoes 


Use boiled or raw potatoes, slice thin; put in a buttered 
bake dish a layer of potatoes, a thin layer of rolled crackers; 
sprinkle in pepper and salt and three or four small pieces of 
butter. Then add another layer of potatoes, crackers, etc., 
until you have the quantity desired; over all pour milk to 
nearly cover. Bake from one-half to three-quarters of an 
hour. 


Baked Beans 


One quart beans boiled until tender; then bake two hours 
with half a pound of pork placed in a stone jar in the oven. 
Season to taste. 


Stewed Celery 


Cut celery into inch pieces; boil till tender and drain. 
Add a tablespoon each of flour and butter, a large cup of 
milk; salt and pepper. Let come to a boil and serve. 


Fried Cucumber 


Peel large cucumbers, slice lengthwise; leave in salt and 
water one-half hour; sprinkle with pepper and salt; roll in 
flour; fry in butter. 
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SALADS and PICKLES 


To make it, One must have a Spark of Genius 
Salad Dressing 


One egg bedten up, heaping teaspoon of flour, one ever 
teaspoon mustard, one-half teaspoon white pepper, three- 
quarters cup sugar, one small cup vinegar, pinch of salt; beat 
all together and boil until it thickens. When needed thin 
with cream. 


Beet Salad 


Boil eight beets and six eggs hard. When cold chop sep- 
arately and salt and pepper. ‘Toss lightly together and pour 
over a cup of salad dressing. Garnish with hard boiled eggs 
cut 1n rings. 


Celery Salad 


Beat the yolks of two eggs until very light; add two 
tablespoonfuls of butter, two tablespoonfuls of vinegar or 
lemon juice, one small teaspoonful of sugar; mustard, pepper 
and salt to suit the taste. Cut the celery very fine; arrange 
in the salad bowl in alternate layers, with slices of hard boiled 
eges. Pour the dressing over it and garnish with the tender 
celery leaves. Serve at once. 


Orange Cups 


Cut ofanges in halves and scoop out the pulp juice; then 
scrape Out the white membrane. Set the cups in a pan of ice. 
Cut Malaga grapes in halves, take out seeds (if skins are 
tough, peel them), have equal parts of grapes and bananas 
cut in small pieces; add juice of one lemon, add the orange 
pulp and juice, a pinch of salt and sweeten; fill orange cups 
with fruits. Whipped cream on top. Serve verv cold. 


Macaroni and Tomatoés 


One-quarter package of macaroni (don’t wash it); put in 
salt boiling water and boil for one-half hour. When boiled 
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drain and pour cold water over it and drain again. Then add 
one-half can of thick tomatoes, season with salt and pepper 
and butter. Just before sending to the table add one cup of 
erated cheese. 


Newburgh Salad 


One quart of cabbage, one bunch of celery, one Onion, one 
cucumber; slice all in chopping bowl and chop finely; mix 
in dressing. Dressing: One teaspoon mustard, one-half tea- 
spoon salt, one-half teaspoon white pepper, two tablespoons 
sugar, yolks of three eggs, three-fourths cup of vinegar; mix 
dry ingredients ; then add egg and vinegar and cook in a 
double boiler until it thickens. 


Fruit Salad 


Two oranges, four bananas sliced fine, one-half cup of sug- 
ar. Dissolve one-half box of gelatine according to directions 
on box; pour over fruit; set away to harden; cut in squares. 
Serve with a little whipped cream on each square. (Any kind 
of fruit can be used). 


Banana Salad 


Split a banana lengthwise, place each half on lettuce leaf; 
then a spoonful or two of the dressing over this; sprinkle 
some grated walnuts over the dressing, then over all grate 
some cheese. Dressing for the salad: One or two eggs, juice 
of two lemons, sugar to taste, lump of butter ; cook the same 
as you would a French dressing. 


Celery Salad 


One pint chopped celery, one pint chopped cooked beets, 
one teaspoon of mustard, one teaspoon of salt, one-half tea- 
spoon black pepper, one- -half cup of sugar, one cup or more 
of vinegar. Let stand an hour before using. 


Potato Salad 


One tablespoon mustard, two eggs, one tablespoon salt, 
four tablespoons of vinegar, one-half pint of rich milk or 
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beautiful goods from the world over to gratify the Niagara 
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en’s Suits and Wraps, Dependable Hosiery, Largest 
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ing Bags and Suit Cases. 


McLaren & Co. Limited 


DERARSE MEN si @ hr 
ST. CATHARINES, ONT. 


25 
cream. Mix mustard and vinegar, beat eggs; mix together 
and add to the milk and stir over fire until thick. Slice cold 
boiled potatoes, add one large cucumber chopped fine and 
two tablespoons chopped onions. | 


_ Corn Salad 


One dozen ears torn, one head cabbage, four onions, two 
red peppers, one-quarter pound of dry mustard, one-half gal- 
lon vinegar, salt and sugar, boil long enough to cook cabbage 
well. Seal air tight. 


Fruit Salad 


Take equal portions of bananas, oranges, pineapples (can- 
ned will do), imported grapes and English walnuts. Cut in 
small pieces and put alternate layers of each in a quart salad 
dish. Dissolve one package of orange gelatine and pour over 
fruit. Let stand until it sets. Serve with whipped cream. 


Carrot Salad 


Take tender rich colored carrots. Wash, scrape and cook 
until tender; cut into thin slices, season with salt, and sprin- 
kle lightly with sugar; add a little onion juice, and the juice 
of a lemon, and cover with Mayonaise dressing, 


Fruit Salad Dréssing 


One-half tablespoon salt, one teaspoon mustard, one and 
one-half tablespoon sugar, a few grains cayenne, one-half 
tablespoon flour, yolk of two eggs, one and one-half table- 
spoons melted butter, three-quarters cup Sweet milk, one- 
quarter cup sugar. Mix dry ingredients and yolks of eggs 
slightly beaten; then milk, butter and vinegar very slowly. 
Cook over boiling water until mixture thickens; strain and 
cool, 


Heavenly Hash 
Two oranges, two bananas, one pound mixed fitits, one- 


half pound dates, one-half pound figs, one-half pound Malaga 
grapes, one pound cocoanut; quarter the oranges and slice 
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the bananas, ‘then place in a mould.a layer of each until all 
is in; then pour over it one box of gelatine (made according 
to directions on. box); set to cool and serve with whipped 


cream. 
Cabbage and Nut Salad 


Chop fine some nice firm cabbage; to two cupfuls of the 
cabbage mix three tablespoons of finely chopped or ground 
nuts: Make a dressing of five tablespoons of olive oil, two’ 
tablespoons of vinegar, one teaspoon of salt and a little pap- 
rika. Mix the dressing with the cabbage. 

\ 


Salmon Salad 


' Pick one can of salmon to pieces, removing all the bones. 
Shred one.head of celery very fine, mix this well with the 
salmon; then pour over all a well-made salad dressing. 


Banana Salad 


Peel banana and cut in half, roll in crushed English wal- 
nuts. Serve on lettuce leaves, with a little salad dressing. 


Salad Dressing 


Three tablespoons flour, three tablespoon granulated sug- 
ar, three tablespoons butter, three teaspoons mustard, one 
saltspoon of salt, one dash cayenne pepper, one egg, one cup 
milk, one cup vinegar. 


Salad Dressing 


Two eggs beaten separately, then together; one table- 
spoon mustard, two tablesp»ons melted butter, one-half table- 
spoon salt, one tablespoon sugar. Let boil, stirring all the 
time; cool and thin with milk or cream. ; : 


Corn Salad 


Chop fine twelve ears green corn, one cabbage, four green 
peppers; boil twenty minutes in one quart of vinegar to which 
has been added one cup sugar, one tablespoon of mustard and 
two tablespoons of salt. Can and seal while hot. 
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Boiled Salad Dressing 


Rub well together: one-half cup sugar, one tablespoon 
flour, one teaspoon mustard and a little salt. Cook in a double 
boiler with one-half cup vinegar, one egg yolk and butter the 
size of an egg until thick and creamy. When ready to use 
add one-half cup cream. 


Pickles 


Eight quarts of pickles, mixed; one gallon of vinegar, 
eight green peppers, two ounces of tumeric, one-quarter 
pound of mustard, three cups of brawn sugar, one cup of 
flour. 


Green Tomato Pickles (Sweet) 


One peck of green tomatoes, sliced the day before you 
are ready for pickling. Sprinkle them through and through 
with salt, not too heavily; in the morning drain off the liquor 
that will drain from them. Have a dozen good-sized onions 
chopped rather coarsely; take a suitable kettle and put in 
a layer of the sliced tomatoes, then of onions, and between 
mach layer sprinkle the following spices: six red peppers 
chopped coarsely, one cup of sugar, one tablespoonful of 
ground allspice, one tablespoonful of ground cinnamon, a 
teaspoonful of cloves, one tablespoonful of mustard; turn over 
three pints of good vinegar, or enough to completely cover 
them; boil until tender. This is a choice recipe. 


Chili Sauce 


One peck ripe tomatoes, four onions, four ounces salt. 
three heads chopped celery, two. pounds brown sugar, one 
teaspoon each allspice, cloves and cinnamon; one-quarter tea- 
spoon of cayenne pepper. Pour over this one quart of vinegar 
and boil gently two hours. 


Celery Sauce 
One very large head of cauliflower, six bunches of celery ; 


chop fine and let stand in salt and water over night; pour 
off the water and scald up the mixture in more water with 
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enough vinegar added to taste sour. After scalding put in 
enough vinegar to almost cover the mixture. Mix four table- 
spoons of ground mustard and of flour in water; add with a 
little tumeric powder and celery seed. Add sugar to taste 
and cook all up together for an hour or until the raw taste 
is gone. 


Celery Sauce 


One dozen large heads of celery, six large onions chopped 
rather fine, one-quarter pound of mustard, ground; one-quar- 
ter pound of mustard seed, two cups of white sugar, one-half 
gallon of good vinegar, salt and red pepper to taste; simmer 
slowly for two hours. This will keep without being air-tight. 


Tomato Sauce 


Melt two tablespoonfuls of butter in a saucepan. ‘To it 
add one and one-half cups tomato (strained), one-half table- 
spoonful chopped onion, two tablespoonfuls flour; salt and 
pepper; cook. 


Piccalili 

One peck of green tomatoes, eight large onions chopped 
fine, with one cup of salt well stirred in. Let stand over 
night; in the morning draw off all the liquor. Now take 
two quarts of water and one of vinegar, boil all together 
twenty minutes. Drain all through a sieve or colander. Put 
it back into the kettle again; turn over two quarts of vinegar, 
one pound of sugar, half a pound of white mustard seed, two 
tablespoonfuls of ground pepper, two of cinnamon, one of 
cloves, two of ginger, one of allspice, and half a teaspoonful 
of cayenne pepper. Boil all together fifteen minutes or until 
tender. Stir it often to prevent scorching. Seal in glass jars. 
A most delicious accompaniment for any kind of meat or fish. 


Chow Chow (Superior English Recipe) 


One quart of young, tiny cucumbers, not over two inches 
long; two quarts of very small white onions, two quarts of 
tender string beans, each one cut in halves, three quarts of 
green tomatoes, sliced and chopped very coarsely; two fresh 
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heads of cauliflower, cut in small pieces or two heads of white 
hard cabbage. After preparing these articles put them in a 
stone jar, mix them together, sprinkle salt between them 
sparingly. Let stand twenty-four hours, then draw off all 
the brine that has accumulated. Now put these vegetables 
in a preserving kettle over the fire, sprinkle through them an 
ounce of tumerick, for coloring, six red: peppers chopped 
coarsely, four tablespoonfuls of mustard seed, two of celery 
seed, two of whole allspice, two of whole cloves, a coffee cup 
of sugar, and two-thirds of a teacup of best ground mixed 
mustard. Pour on enough of the best cider vinegar to cover 
the whole well, cover tightly and simmer all well until it is 
cooked all through and seems tender, watching and stirring 
it. oiten. Put in bottles or glass jars. It grows better game 
grows older, especially if sealed when hot. 


Chili Sauce 


One peck of green tomatoes, six onions, chop fine; add 
one cup salt; let stand over night; drain liquor off; boil fif- 
teen minutes in enough hot water to cover; then drain and 
take one and one-half quarts vinegar, two pounds brown sug- 
ar, two tablespoons mustard, two of cinnamon, one of cloves, 
one-half teaspoon cayenne pepper, one-half teaspoon black 
pepper; boil fifteen minutes. Keep air tight in Jars. 


Chutney 


Two ounces of chopped apples, eight ounces of tomatoes, 
two ounces of salt, eight ounces of brown sugar, eight ounces 
of raisins, four ounces of onions, four ounces of ginger, one 
red pepper, one ounce of garlic) two quarts of virjesar me) a 
in a jar; let stand a month; stir daily. Boil twenty minutes. 


Chutney Sauce — 


Four quarts of tomatoes, two pounds of sugar, one-half 
cup of salt, three-quarters pound of raisins, one tablespoon 
of pepper (black), one tablespoon of cloves, one tablespoon 
of cinnamon, one tablespoon of allspice, three medium sized 
onions, five cups of vinegar, two cups of stewed apples, four 
tablepoons of ground ginger. Boil one hour. 
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Mother’s Pickles 


One quart raw cabbage, one quart boiled beets, two cups 
yellow sugar, two tablespoons salt, one teaspoon black pep- 
per, one-quarter teaspoon red pepper, one cup grated horse- 
radish. Cover all with vinegar and keep air tight. 


Mustard Chow Chow 


One peck of green tomatoes, two small heads of cabbage, 
two quarts of onions, three green peppers, two quarts of vine- 
gar, two pounds of sugar, one ounce of tumerick, one-half 
ecup of mustard, one tablespoonful of flour. Mix flour and 
mustard with a little vinegar. Put vinegar over to boil; stir 
in mustard, flour, tumerick and sugar. Put in mixture and 
let boil and bottle. Chop everything fine and sprinkle with 
salt and let stand a few hours. 


Celery Relish 


Thirty red tomatoes (skin them), ten onions (slice fine), 
four heads of celery or five if they are small (cut up in not 
too fine pieces), three small green peppers cut fine, two pounds 
brown sugar, One quart vinegar, one good handful salt. Boil 
until thick enough. It depends on how juicy your tomatoes 
are. 


Cucumber Relish 


Twelve large cucumbers, four onions, two green peppers, _. 


one cup grated horseradish, one bunch celery. Chop the 
above fine and add one-half cup of salt; drain thoroughly 
about two hours. Then nicely cover with vinegar, not too 
much. Add one cup sugar, one teaspoon celery seed, and salt, 
two tablespoons white mustard seed; stir thoroughly and 
cook ten minutes. Put in can; do not cork and do not pare 
cucumbers. 


Grape Catsup 
Pick five pounds of grapes from stems, wash them and 


let drain; then simmer till they are so soft you can rub all 
but seeds through a colander. After this is done add three 
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pounds of sugar, one pint vinegar, one tablespoon cinnamon. 
one tablespoon spice, one tablespoon black pepper, one-half 
tablespoon cloves, ground; one-half tablespoon salt. Put all 
together and boil fifteen or twenty minutes. 


Tomato Sauce 


For two baskets tomatoes take three large cups of sugar, 
one and two-thirds cups vinegar, three teaspoons mixed spice 
(whole). Salt to suit ‘taste; two small teaspoons cayenne 
pepper. The spice may be pounded fine; put in a cloth bag’ 
and cook. Half the recpe may be used. ie 


Cucumber Pickles 


One hundred small cucumbers, one cup sugar, one table- 
spoon mixed spice, one small red pepper, four. cups vinegar, 
small piece alum. Pour hotssalt, brine over pickles andwler 
stand over night; in the morning take enough vinegar and wa- 
termedual parts) to cover pickles; bring to a boil; drop in pic- 
kles and let scald five minutes; drain and put in cans. Have 
ready vinegar, sugar, spices and red pepper (cut in small 
pieces ) ance alum; let come to a boil; pour over pickles in 
can and seal. 


Catsup 


One-half bushel tomatoes, boil and strain; add two tea- 
spoons cinnamon, two of allspice, two of cloves, two of gin- 
ger, two of pepper; put one-half of the spices in a muslin 
bag; three-quarters cup sugar, three peppers chopped fine, 
piece celery; salt to taste. When nearly done add one and 
one-half cups vinegar with one tablespoon mustard mixed in 
it; boil until thick: bottle while hot. . Always keep it air 
tight. ' | . 


Spice Grapes 


Five pounds grapes, four pounds sugar, one pint vinegar, 
one tablespoon cloves, one tablespoon cinnamon, one teaspoon 
allspice, one-quarter teaspoon pepper; cook slowly three or 
four hours. Nice. with fowl. | 
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Tomato Indian Sauce 


_ Twelve red tomatoes, six onions, twelve apples, one pound 
raisins, one-half pound salt, one-quarter pound mustard, red 
pepper to taste, one-half ounce ginger, one-half gallon of 
white wine vinegar; boil one hour and strain. Then boil 
one-half hour; bottle when cold. 


French Pickles 


Slice one peck of green tomatoes and put them with a 
dozen onions in plenty of salt over night. Drain them well 
and cook fifteen minutes in a quart of vinegar and two quarts 
of water; drain again and add two quarts of vinegar to two 
pounds of brown sugar, one-half pound mustard seed, one 
tablespoon ground mustard, two ounces of ginger, a little 
cloves, cinnamon and allspice and boil the whole together for 
fifteen minutes. 


Mixed Pickles 


To one gallon vinegar one-quarter pound bruised ginger, 
one-quarter pound mustard seed, one-quarter ounce cayenne 
pepper, one-half ounce tumeric, one ounce black pepper, one- 
quarter pound salt. Steam cauliflower; allow the small cu- 
cumbers to soak in salt water one night; use small onions; stir 
each day for a month before ready for use. 


Best Pickled Cucumbers 


When fresh from the vines, wash and wipe them; put 
into a glass can, add a tablespoonful of salt, one pinch of 
mixed spices, one-half cup of sugar; add vinegar enough 
to fill can. Put vinegar on stove and let come to a boil. Pour 
over pickles while hot; seal. 


Cucumber Sweet Pickle 


To one gallon jar take one quart of vinegar to four pounds 
of sugar; cinnamon and allspice and as many ripe cucumbers 
as will fill the jar; peel and slice the cucumbers, take out the 
seeds and let them stand in salt water over night; then boil 
the mixture and pour over cucumbers for a day; then boil 
all together till cucumbers are soft; take from stove and put 
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into your jar and boil syrup up again and fill jars; put spice 
in a muslin bag to prevent darkening cucumbers. 


Ripe Cucumber Sweet Pickle 


For twelve cucumbers take eight large onions, peel the 
cucumbers, take out seeds and slice them, putting a layer of 
cucumbers and a layer of onions, sprinkling each layer with 
salt; let them stand two hours, then drain and hardly cover 
with vinegar; add one tablespoon of white pepper, flour, mus- 
tard and tumeric powder, three cups of white sugar. Boil 
slowly one-half hour. 


Tomato Catsup 


One bushel of tomatoes, boil till soft; strain through a 
sieve; add two quarts of vinegar, one pint of salt, one ounce 
of cloves, one ounce of allspice, two small tablespoons of 
cayenne pepper, four heads of garlic; mix together and boil 
three hours or until reduced to half the quantity; add four 
cups of sugar. 


Mustard Pickles 


One quart of sliced cucumbers, one quart of small cucum- 
bers, one quart of small onions, one large head cauliflower, 
six large peppers without seeds; soak all in weak brine over 
night. In the morning scald and drain. Paste: two quarts 
vinegar, two and one-half cups sugar, five tablespoons mus- 
tard, two tablespoons tumeric, one-half cup flour. Boil in 
double boiler. Pour over pickles while hot. 


Mustard Pickles 


Two quarts cucumbers, two quarts green tomatoes, two 
yuarts onions, two head cauliflower, six green peppers cut 
fine; sprinkle with salt and let stand twenty-four hours; then 
drain. Take one-half pound mustard, one ounce tumeric, 
eight cups brown sugar, one cup flour. Make into a paste 
with cold vinegar; bring to boil one gallon vinegar, add paste, 
boil thoroughly; then put in the pickles and simmer three- 
quarters of an hour. 
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PIES 


Who will dare deny the truth, There’s Poetry in Pie 


Pie Crust 


Two cups of flour, a cup of lard, a teaspoonful of salt, 
wet with a little water, knead as little as possible and set 
in the ice-box over night. 


Currant Tarts 


One cup currants, one cup brown sugar, one-half cup but- 
ter, one egg, one-half teaspoon cinnamon, cloves, dash of nut- 
meg, One teaspoon vanilla, one tablespoon cornstarch; bake 
in rich crust in patty pans. These are delicious. 


Maple Sugar Pie 


One cup maple sugar, one cup water, one teaspoon of 
butter, one tablespoon of cornstarch, yolks of two eggs; cook 
until thick. Have crust baked. Save the whites of eggs for 
top of pie. 


Excellent Pie Crust 


Two cups flour, one-half cup butter, one-half cup lard, one 
teaspoon salt, one-half cup cold water. 


Strawberry Shortcake 


Rub together one pint of flour, one teaspoon of salt, three 
tablespoons of sugar, two teaspoons of baking powder and 
two tablespoons of shortening, one of butter and one of lard. 
Beat one egg, add about a cup of sweet milk or enough to 
make a stiff dough; stir together lightly and bake in a greas- 
ed jelly tin. Just before serving split and butter generously. 
Have ready one quart of strawberries, mashed with one cup 
of sugar and put between layers and over top. 
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Cream Puffs 


_ One cup of hot water, one-half cup butter;; boil; one cup 
flour (unsifted), then sift and stir in until cooked; take from 
stove and stir until a cool paste; ‘then stir in three eggs, one 
at a time, unbeaten. Stir till all is thoroughly mixed and 
then drop on buttered tins and bake twenty-five minutes. Be 
careful to see that they are thoroughly done before taking 
from oven. Filling: one cup milk, one cup sugar, one egg, 
three tablespoons flour; cook to custard, flavor. Make an 


opening in cream puff and fill; dust tops with powdered su- 
gar. 


Rhubarb Pie 


Pour boiling water over two teacupfuls of chopped rhu- 
barb, drain off the water aiter four or five minutes and mix 
with the rhubarb a teacupful of sugar, the yolk of an egg, 
a piece of butter and a tablespoonful of flour. Moisten all 
with three tablespoonfuls of water; bake with lower crust 
only and make a meringue of the white with three table- 
spoonfuls of sugar. Spread over the top of the pie and return 
to the oven to brown. 


Raisin Pie 


One cup raisins, one cup sugar, three cups water, one tea- 
spoonful butter; boil. until enough for one pie; then thicken 
with two dessert spoons of cornstarch. Bake with a top 
erust. ; rae 


Pumpkin Pie 


To one quart of washed pumpkin add a good pinch of 
salt, one good big pint of sweet milk, three eggs, two cups of 
sugar, one teaspoon of ginger, one teaspoon of cinnamon. 


Chocolate Pie 


One cup sugar, one ‘tablespoon cornstarch, one-half tea- 
spoon salt, one tablespoon grated chocolate, one and one-half 
cups of sweet milk, piece of butter size of an egg, yolks of 
two eggs (beaten) reserving whites for frosting; flavor with 
vanilla; boil till thick; stir to keep from burning. 
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Cocoanut Pie 


Make shell first. Put two cups milk and three tablespoons 
of sugar on to boil. When boiling, stir in six level table- 
spoons flour wet with one-half cup of milk or water and yolks 
of two eggs well beaten, pinch of salt, flavor with vanilla and 
add cocoanut; stir constantly until it thickens; pour in shell. 
Frosting: Beat whites of two eggs, add two tablespoons su- 
gar, flavor with vanilla, sprinkle top with cocoanut. Bake 
a delicate brown. 


Good Lemon Pie 


Yolks of two eggs, juice of one lemon, one good cup sugar, 
one large tablespoon cornstarch, one good cup boiling water. 
Beat the yolks of eggs with the sugar, add the cornstarch, stir 
iree from lumps and stir in the boiling water. When cool 
add the juice of the lemon, and fill your crust, which has been 
previously baked. Ice with the whites of the eggs, well beat- 
en with a small teaspoon of sugar. 
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Rhubarb Pie 


Steam the rhubarb, drain water from it and beat pulp 
until fine. To one pint of this add one cup sugar, one des- 
sert spoonful of flour, two beaten eggs, one saltspoon of gin- 
ger. Bake with undercrust only. 


Cream Pie 


Take one pint of good milk, add a lump of butter the size 
of a good hickory nut; let come to a; boil; beat the yolk or 
one egg with a scant half cup of sugar, add two tablespoons 
cornstarch and stir free from lumps. Stir in the boiling milk, 
and when cool add one teaspoon vanilla and a pinch of salt, 
and fill your crust which has been previously baked; then 
ice with the white of egg, well beaten with a little sugar. 


PUDDINGS AND DAINTY 
DESSERTS 


The proof of the Pudding lies in the eating 


English Plum Pudding 
(The Genuine) 


Soak one pound of stale bread in a pint of hot milk, and 
let it stand and cool. When cold add to it one-half pound of 
sugar, and the yolks of eight eggs, beaten to a’ cream, one 
pound of raisins, stoned and floured; one pound of currants, 
washed and floured. A quarter of a pound of citron, cut in 
slips and dredged with flour, one pound of beef suet, chopped 
finely and salted; one glass of wine, one nutmeg, and a table- 
spoonful of mace, cinnamon, and cloves mixed; beat the 
whole well together, and as the last thing, add the whites of 
eight eggs, beaten to a stiff froth; pour into cloth previously 
scalded and dredged with flour; tie the cloth firmly, leaving 
room for the pudding to swell, and boil six hours. Serve 
with sauce. It is best to prepare the ingredients the day be- 
fore and cover closely. 


Sago Pudding 


Boil one-half cup sago in four cups milk one-half hour (a 


avuble! boiler is best), add a little salt, one cup sugar and two 4 


_tablespoons of butter; when cool add yolks of four eggs. 
Pus sn buttered dish and bake one-half hour; spread with 
whites of eggs and a little sugar. 


Plum Pudding 


Six or eight eggs, one cup sugar, two tablespoons dark mo- 
lasses, one cup sour milk, one teaspoon soda, one pound suet, 
chopped fine; five cents lemon peel, five cents citron peel, one 
teaspoon cinnamon, one-half teaspoon cloves, one nutmeg, one 
and one-half pounds raisins, one and one-half pounds cur- 
rants, one-half loaf bread crumbs, flour enough to make very 
stiff. Boil six hours. One cup Pekan nuts, add a little salt. 
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Date Pudding 


Mix in a suitable bowl two cups bread crumbs, one cup 
flour, one cup suet, chopped fine; two cups dates, chopped; 
one-half cup sugar, add pinch of salt and two teaspoons bak- 
ing powder; moisten with two eggs, beaten in a little milk; 
put into a well buttered dish and cook by steaming three or 
four hours. Serve hot with cream or sweet sauce. 


Shredded Wheat. Biscuit with Strawberries 


Prepare berries as for ordinary serving. Warm biscuit in 
oven before using. Cut or crush oblong cavity in top of bis- 
cuit to form basket. Fill the cavity with berries and serve 
with cream or milk. Sweeten, to taste. Peaches, blackbermes: 
raspberries, blueberries, pineapple, bananas, and other fruit, 
ay : 7 
fresh or preserved, can be served with Shredded Wheat Bis- 
cuit in the same way. 


Eve’s Pudding 


One quart of chopped apples, one cup sugar, two eggs, one 
heaping cupful flour, one-half cup butter, one cup raisins, one- 
half teaspoonful soda, a little salt and nutmeg; steam one 
and one-half hours. Serve with whipped cream. 


Baked Custard 


Line a good sized dish with nice pastry, beat three eggs 
well, add slowly three gills of new milk; sweeten to taste, 
pour on to the paste, bake in a moderate oven; can be eaten 
hot or cold. 


Cherry Custard 


Fill a deep medium sized baking dish two-thirds full of 
stewed cherries and pour over them a custard made as fol- 
lows: beat the yolks of four eggs with one-half cup sugar, 
add a pint and a half of: sweet milk and cook in a double 
boiler; flavor with vanilla; add a pinch of salt, pour the mix- 
ture over the cherries and bake in a moderate oven until the 
custard is set. Beat the whites of the eggs to a froth; allow 
a teaspoon of sugar to each white; cover the custard with the 
meringue and brown in the oven. 


~ 
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Delicate Pudding 


One cup of granulated sugar, one-half cup of sweet milk,” 
pperceo Deaten light, butter, the size of an egg; one cup of 
seeded raisins, two teaspoons of baking powder, flour to make 
of consistency of cake batter; steam for one hour. 


Pineapple Pudding 


Two and three-quarters cups milk, one small spoonful of 
salt, one-third cup of corn starch, two tablespoonfuls sugar, 
one-quarter cup cold milk, whites of three eges, one-half can 
erated pineapple, blend cornstarch with the one-quarter cup 
Gumik, acd to the rest-o1 scalded milk; add. sugar and salt, 
Cook fifteen minutes, cool, then add beaten whites and pine- 
applic, mould, chill and serve with cream or soft custard, 


Caramel Pudding 


One-half cup yellow sugar, two cups milk, four table- 
spoons cornstarch, two tablespoons granulated sugar, one egg 
and add chopped dates. Heat yellow sugar over fire until 
almost a liquid; pour scalded milk over browned sugar and 
stir until dissolved. Mix granulated sugar and cornstarch 
together dry and add a half cup of the two cups of milk which 
has been saved out. Add the hot milk and cook ten minutes; 
femove trom the stove and add‘the egg, well beaten.) Serve 
in custard cups with whipped cream on top and a candied 
cherry in the center of cream. 


Big Pudding 


One cup chopped suet, one cup chopped figs, two cups 
bread crumbs, two eggs, a little salt, one-half cup brown sug- 
ar; moisten with sweet milk and steam in a buttered mould 
one and one-half hours. ‘To be eaten with sauce. 


Cream Tapioca Pudding 


Soak two tablespoon of tapioca in water over night, then 
put the tapioca into a pint of boiling milk and boil half an 
hour; beat the yolks of two eggs and add one-half cup of 
sugar; add one-half tablespoon of cocoanut, stir in and boil 
ten minutes longer; pour into a pudding dish; beat the 


46 


whites of two eggs to a stiff froth; stir in one and one-half 
tablespoons of sugar and sprinkle cocoanut over it and brown 
in oven. 


English Plum Pudding 


One loaf stale bread crumbs, two pounds raisins, two 
pounds currants, four eggs, two lemons, two pounds beet 
suet, one-quarter pound almonds, chopped fine; small pack- 
age allspice, two pounds sugar. Mix with a little sour milk 
and a little four to bind it (about one pound), a little nut- 
meg and ginger. Boil in a basin for twelve hours. This will 


keep for a month, just steaming up the amount required for 
each meal. 


Almond Blanc Mange 


Make a paste of four tablespoons of cornstarch, wet with 
a little, cold water: Stir it into _oney quart anilkyawiitie am 
tablespoons of sugar; boil until thick; flavor with almond 
extract, stir in one cupiul of blanched almonds. Pour inte 


a mould, put on the ice until very cold; serve with whipped 
cream. 


Orange Pudding 


Peel and slice three or four oranges, lay in a pudding dish 
with one-third cup of sugar; make a custard of one pint of 
milk, the yolks of two eggs, one spoon of cornstarch and one- 
third cup of sugar; when cold pour over the oranges, beat 
the whites of eges, add one-third cup of pulverized sugar and 


pour over. Put it in the oven a few minutes to brown. Eat 
cold. 


Roly-Poly Pudding 


Make a rich pudding paste with flour and butter, without 
suet but as light as péssible, roll1t out thineand cute tom me 
breadth of eight or ten inches,; spread on it a thick layer of 
any jam, but leave about an inch of all the edge bare, roll it 
round and twist the end together, wrap it in a nicely floured 
cloth and boil two or three hours, according to size. Serve 
hot. 
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Devil’s Food 


A half cup each of brown sugar and chocolate and a-gill 
of milk. Boil together until thick, then set aside to cool. 
Cream a half cup of butter with a cup of brown sugar, add 
two beaten eggs, two-thirds of a cup of milk and vanilla ex- 
tract to taste. Into this beat the boiled mixture, add two cups 
of flour into which is stirred two teaspoonfuls of baking pow- 
der. Make in layers. When cool put together with boiled 
frosting. Or, you may put together with chocolate filling 
and cover with chocolate icing. | 


Plum Pudding 

One pound of suet chopped fine, one pound of currants, 
one pound of raisins, one pound of brown sugar, one and one- 
quarter pounds flour, one-quarter pound lemon, citron and 
orange peel; one nutmeg, one teaspoonful cloves, allspice, 
cinnamon, salt and soda dissolved in milk; one pint of bread 
crumbs, one wine glass of wine, ten eggs, one teacupful of 
chopped nuts of any kind, three soda biscuits rolled. Mix in 
the sweet milk a little stiffer than the fruit cake. Boil six 
or eight hours. 


Plum Pudding 


One pound raisins, one pound currants, one pound suet, 
one pound bread crumbs, one pound flour, six eggs, one pint 
sweet milk, one teaspoon soda, one-half pound citron, one- 
half pound lemon, one teaspoon of cinnamon, one-half tea- 
spoon salt, one-half teaspoon nutmeg, two cups sugar; boil 
three hours. 

Carrot Suet Pudding 


One cup sugar, one cup suet, one cup raisins, one cup cur- 
rants, one cup carrots, grated; one cup cold mashed potatoes, 
two cups flour, one teaspoon soda. Steam two and one-half 


hours. 


Fig Pudding 


One-half pound figs, four cups bread crumbs, two cups 
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brown sugar, one-half pound suet, three eggs, one or two lem- 
ons, rind and juice; a spoonful of molasses, one nutmeg, two 
tablespoons flour, one teaspoon soda. Steam three and one- 
half hours. Chop figs and suet. 


Chocolate Shape 


Reserve eight tablespoons from one quart rich sweet milk, 
put the remainder on the stove in double boiler and mix four 
tablespoons of cornstarch with eight tablespoons cold milk 
and two eggs beaten with one-half cup white sugar, one-half 
teaspoon salt and stir it in the boiling milk, heating well for 
a minute and mix four tablespoons chocolate with two tahle- 
spoons boiling water; stir over fire till smooth, then beat it 
into the pudding. Cook it ten minutes trom time €oeseagd 
cornstarch is added; pour it in a mould and serve with whip- 
ped cream, sweetened and flavored with vanilla. 


Suet Pudding 


One cup suet, one cup raisins, one-half cup sugar, one cup 
molasses, one cup sour milk, one teaspoon soda, one egg, 
pinch of salt. Steam three hours. 


Plain Steamed Apple Pudding 


One cup sour milk, one egg, pinch of salt, one small tea- 
spoon soda, flour to make a light batter. Pour this over quar- 
tered apples and steam two hours. To be eaten with cream 
and sugar. 


Baked Chocolate Pudding 


One-half cup sugar, one-half cup flour (large), one-half 
cup milk, three tablespoons butter, two squares of chocolate, 
one teaspoon baking powder, one egg. Scald milk, break in 
chocolate, letting it dissolve and partly cool. Cream butter 
and sugar and add milk; add egg well beaten, and flour and 
baking powder. Bake 20 minutes and serve with whipped 
Cleammicauces: 


Whipped Cream Sauce—One egg well beaten, one-half 
cup sugar added to this; vanilla, one-half pint cream whipped 
and beaten into egg and sugar.—A. L. Prest. 
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Quick Pudding 


Cut in thin slices any stale cake, cover with cherries, straw- 
berries or any small canned fruit; then over this put whipped 
cream. 


Walled Peaches (Dessert) 


Cut off top of a loaf of stale cake, scoop out inside, leaving 
enough for a substantial wall. Fill with canned peaches, 
sprinkle lightly with pulverized sugar. Heap with whipped 
cream. 


COOKIES 


Cookies 


eee sane) 


Three eggs, one and one-half cups sugar, one cup melted 
butter, one cup lard, one-half cup milk, flour enough to roll, 
nutmeg, three teaspoonfuls baking powder. Sprinkle with 
sugar when rolled out. 


Molasses Cookies 


One-half cup lard, one cup brown sugar, one cup molasses, 
two teaspoons ginger, two teaspoons baking soda dissolved in 
one-half cup warm water. a litt!e salt, one teaspoon cinnamon, 
flour to make stiff enough to roll. Bake in a quick oven. 


Rocks 


Three-quarters cup butter, one and one-half cups brown 
sugar, two cups seeded raisins, three cups flour, one-half pound 
chopped walnuts, two eggs beaten separately, one teaspoonful 
soda in sour milk, one teaspoonful cinnamon, pinch salt. 


Farmer’s Cookies 


One cup butter, one cup sour cream, two cups white sugar, 
three eggs, one nutmeg or extract of lemon, one small teaspoon 
soda. Do not roll too thin. With white sugar sprinkled on 
the top they are much nicer; then bake in a quick oven. 


Oatmeal Cookies 


Two cups oatmeal, two cups flour, two cups shortening, one 
cup sugar, two eggs, one-half teaspoon soda mixed in warm 
water or one and one-half teaspoons baking powder, pinch of 
salt. Flavor to suit your taste. 


Fried Cakes 


Two eggs well beaten, one cup of sugar, one tablespoon 
butter, a pinch of salt, a little cinnamon and nutmeg, one cup 


r 


ay 


of milk, three teaspoonfuls of baking powder, enough flour to 
roll out nice. These are delicious. 


Dark Cookies (without butter) 
4 
One cup sugar, one cup molasses, one teaspoon soda, one 
tablespoon of boiling water, one teaspoon cinnamon, one egg, 
one teaspoon baking powder, three cups flour or more. 


Date Cookies 


One cup granulated sugar, one cup brown sugar, one cup 
butter and lard mixed, one egg, one-half cup sweet milk, one 
small teaspoon baking soda, one large teaspoon cream of tar- 
ter. Filling between layers: one pound dates (stoned), one- 
half cup sugar; stew and cool. 


White Cookies 


One cup butter, two cups sugar, one cup sweet milk, four 
eggs, two tablespoons caraway seeds; add baking powder 
with flour, roll, not too stiff. 


Raisin Puffs 


‘Two eggs, one-half cup butter, three teaspoons baking pow- 
der, two tablespoons sugar, two cups flour, one cup milk, one 
cup raisins chopped; steam one-half hour in small cups. 


Dermits 


One and one-half cups sugar, one cup butter, three eggs, 
one tablespoon soda dissolved in three tablespoon sour milk, 
one cup raisins chopped. All kinds of spices; flour enough to 
roll. 


Favorite Cookies 


One cup of butter, one and a half cups of sugar, one-half 
cup of sour milk, one level teaspoonful of soda, a teaspoonful 
of grated nutmeg; flour enough to roll; make quite soft. 
Sprinkle sugar on tops of each; as you cut them out place on 
buttered tins and bake in a quick oven a light brown. 
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Fruit Cookies 


One cupful and a half of sugar, one cupful of butter, one- 
half cup of sweet milk, one egg, two teaspoonfuls of baking 
powder, a teaspoonful of grated nutmeg, one cup of English 
currants or chopped raisins. Mix soft and roll out, using just 
enough flour to stiffen sufficiently. Cut out with a large cut- 


ed Be wet the tops with milk, and sprinkle sugar over them. 
Bake on buttered tins in a quick oven. 


Fruit Cookies 


One and one-half cups sugar and one cup butter beaten to 
acream; three eggs, one teaspoon soda dissolved in two table- 
spoons boiling water, three cups flour, one cup chopped rais- 
ins, one cup chopped walnuts, drop from a spoon and bake; 
you may add lemon peel if you wish. 


Filled Cookies 


One cup sugar, one-half cup shortening, one egg, one-half 
cup milk, three and one-half cups flour, two teaspoons cream 
tarter, one teaspoon soda, one of vanilla; roll thin, put in pan, 
put one teaspoon filling on each cookie. Do not let it come 
to edge, then put another cookie over. Filling: onemcnp 
chopped raisins, one-half cup sugar, one-half cup water, one 
teaspoon flour; cook until it thickens, careful not to burn. 


Doughnuts 


One cup sugar, one dessertspoon lard, one egg, one 
cup sweet milk, one teaspoon salt, three teaspoons bak- 


ing powder. Flour to roll out; let the dough lay on board 
while the fat is getting hot. 


Oat Meal Cookies 


One and one-half cups sugar, three-quarters cup soft but- 
ter, three eggs, two cups flour, two cups oat meal, one-half 
teaspoon soda, one teaspoon cream tartar; roll out thin, put 
two together with jam between. 


White Cookies 


Two cups of flour, three-quarters cup of coffee sugar, three- 
quarters cup butter and lard mixed, one egg, one teaspoon bak- 
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ing powder, three tablespoons sweet milk, one-half teaspoon 
_ baking soda mixed in the milk, one teaspoon vanilla. Mix al- 
together, roll out and cut in rings and bake in a quick oven. 


-Lemon Biscuit 


Two eggs, two and one-half cups sugar, one and one-quar- 
ter cups of fresh lard, two cups of sweet milk, one-half of five 
cents worth of baking ammonia, one-quarter of ten cents 
worth of oil of lemon. Pulverize the ammonia and dissolve 
in the milk. This amount makes a large crock of cakes, which 
may be cut in any shape desired, scored and cut square. 


Almond Drops 


One egg, one cup of sugar, part white and part coffee sug- 
ar; one cup of butter and lard mixed, two cups of flour, one 
teaspoon of baking soda, two teaspoons cream tartar, ten cents 
worth shelled almonds, blanched and put through chopping 
machine; a little almond flavoring. Roll in little balls and 
put half a nut on each ball. Bake in moderate oven. Be sure 
and do not put them too close together in the pan. 


Ginger Snaps 


Two cups of molasses, one cup brown sugar, one cup melt- 
ed lard, one teaspoonful of ginger, one teaspoonful of cinna- 
mon, one teaspoonful of soda, six teaspoonfuls of boiling wat- 
er, pour in soda; one-half teaspoonful of salt. Mix stiff and 
set in a cool place over night. 


Vanilla Wafers 


Cream a cupful of butter with two cups of sugar; adda 
cup of sour cream, beaten eggs, three cupfuls of flour that has 
been sifted twice with one teaspoon of soda. Flavor with 
vanilla extract; add enough flour to make the dough of the 
consistency to roll out very thin and cut into rounds. Bake 
in a quick oven. 


Doughnuts 


One cup white sugar, one cup milk, one egg, a little nut- 
meg and salt, one-half teaspoon soda and one teaspoon of 
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cream tartar, one teaspoon melted butter; flour to make soft 
dotiehwairyanglard 


Grandma’s Cookies 


Break an egg in a cup; add one scant teaspoon of baking 
soda, one tablespoon butter, one of sour cream, and fill the cup 
with sugar; have a dish of flour ready and empty the con- 
tents of cup in and proceed to mix and roll as other cookies, 
making as many cupsful as you wish. These are splendid. 


Oatmeal Cookies 


One cup granulated sugar, three-quarters cup lard, little 
salt, three-quarters cup of sweet milk, two cups rolled oats, 
two cups flour; sift two teaspoons of baking powder in it; 
roll thin and bake in a quick oven. Filling: one pound dates, 


three-quarters cup sugar, little water and juice of one lemon. 
Cook Slowly. 


Fruit Rockies 


One and one-half cups brown sugar, one cup butter, three 
cups flour, three eggs, one teaspoon soda in a little hot water, 
one teaspoon cinnamon, pinch salt, one fb raisins, one fb wal- 
nuts, broken fine; bake in buttered pan in small pieces, size 
Ota walnut, Uhese are delicious: 


CAKES 


With weights and measures just 
And true, oven of even heat, 

Well-buttered tins and quiet nerves, 
Success will be complete. 


Directions for Cake Baking 


The most difficult part of cake making is the baking. Un- 
less the oven is right the cake will be a failure, no matter 
how carefully it may have been mixed. 


Rules 


Have everything ready before beginning the cake. 
Have weights and measures exact. 
Have the fire so that it will last through the baking and 
the heat of the oven just right. 
Do not mix the cake till the oven is ready. 
If baking powder or cream of tartar is used sift it with the 
flour. 
Mix in an earthen bowl with a wooden spoon. 
When fruit is used roll it in flour and add the last thing. 
Add a quarter teaspoon salt to all cakes. 
If the cake cracks open as it rises, too much flour has been 
used. 
If it rises in a cone in the centre, the oven is too hot. 
Beating eggs and butter make them light; beating flour 
makes it tough, hence the rule is add flour last. 
When the whipped whites are added do not stir, but fold 
them in lightly. 


One teaspoon of baking powder is equal to one teaspoon 
of cream of tartar and one-half teaspoon of soda. 


Nut Cake 
Two eggs, one cup sugar, one cup butter, one-half cup 


sweet milk, one and one-half cups flour, two teaspoons of 
baking powder, one cup walnuts chopped fine. 


D6 
Apple Sauce Cake 


One and one-half cups unsweetened apple sauce, one and 
one-half cups light brown sugar, one and one-half cups shor- 
tening, one- half teaspoon cloves, one teaspoon cinnamon, one 


and one-half teaspoons soda, three cups flour, one cup rai- 
sins. 


Apple Sauce Cake 


An apple sauce cake, new to us, is as rich and dark as a 
good fruit cake. It calls for one-half cup of butter, one cup 
sugar, one-half cup apple sauce, strained and sweetened, one- 
half pound raisins, one-half pound currants, one-half teaspoon- 
ful cinnamon, the same of cloves and allspice, two cups of 
flour with pinch of salt, two teaspoonfuls baking soda. Bake 
in a large bread tin. It will be noticed that neither milk nor 
eggs are used, but the flavor is delicious, and its rich brown 
suggests the use of molasses. 


Lunch Cakes 


Two eggs, one cup of butter and dripping mixed; one cup 
sugar, seven tablespoons of sweet milk, one teaspoon of cin- 
namon, one small teaspoon of soda and a large one of cream of 
tartar, two cups oatmeal, two cups flour, one cup raisins. 


Flake Cake 


One-half cup of butter, one-half cup of sugar, one-half cup 
of molasses, two cups of flour, one teaspoonful of cloves and 
one of cinnamon, one teaspoonful of soda mixed into half a cup 
of sour milk. Yolks of three eggs, white of one. Frosting: 
Beat whites of two eggs and add confectioner’s sugar. 


Brunswick Cake 


Six ounces of butter, six ounces of sugar, two eggs, three- 
quarters of a cup of milk, one and one-half teaspoonfuls of 
mixed spice, one-half pound of flour. 


Almond Cake 


One-half cup butter, one cup sugar, one-half cup milk, two 
cups flour, two and one-half teaspoons baking powder, four 
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eggs, whites only; one-quarter pound blanched and chopped 
almonds. Mix in order given. 


Brown George 


One egg, three-fourths cup brown sugar, three-fourths cup 
molasses, butter size of an egg, one cup sour milk or cream, 
in which dissolve one teaspoon baking soda, one teaspoon 
ground cinnamon, two and one-half cups of flour. Bake in 
layers; put together with preserved fruit and cover with boil- 
ed icing. 


Ginger Bread 


Mix together one-half cup of sugar, one-half cup of mo- 
lasses, one-half cup of sour milk, a piece of butter the size of 
an egg, one heaping teaspoon of any chosen spices; stir in 
sufficient flour for a soft batter. After the flour, add one egg 
and bake in a moderate oven. 


Nut Tea Cakes 


One cup brown sugar, two-thirds cup butter, two eggs, 
one and one-half cups and a little more flour, one-half pound 
each of walnuts and dates, one teaspoon cinnamon, one tea- 
spoon soda dissolved in a little hot water. Drop by teaspoon- 
ful in buttered tins. 


Mountain Cake 


One-half cup butter, one and one-half cups sugar, three- 
quarters cup milk, two and one-half cups of flour, three eggs, 
three teaspoons baking powder; bake, cut in squares and ice. 


A Summer Recipe 


Take a man in love and a girl not quite convinced. Place 
together on a secluded piazza with two chairs, and stir slowly ; 
add a slight breeze from the south, a dash of courage and a 
heaping teaspoonful of persuasiveness; sprinkle with after- 
noon sunshine sifted through June foliage, and keep away 
until wanted. 
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Fruit Cake 


Two and one-half cups butter, five eggs, one-half cup dark 
molasses, two and one-half cups brown sugar, one large table- 
spoon cinnamon, one large tablespoon of cloves, one nutmeg, 
two pounds raisins, two pounds currants, one pound dates, 
two-thirds cup of sour milk, one large tablespoonful of soda, 
ten cents worth of nuts; beat sugar, butter and eggs together 
well. Make the batter stiff enough to drop heavily off the 
spoon. | 


Crumb Cake 


Five cups flour, three cups brown sugar, one cup lard; rub 
together with one teaspoon each of ginger, nutmeg and cin- 
namon. Save out one cup of flour, then add one pint of butter- 
milk, two teaspoons of soda; put a cup of crumbs on top of 
cake and bake. 


Cheap Fruit Cake 


One cup sugar, one egg, one-quarter cup cold meat drip- 
pings, one-half cup molasses, one teaspoon each of cinnamon 
and cloves, two cups flour and one cup currants. Just before 
placing in oven, add a teaspoon of soda to one cup of hot wat- 
er and stir in. You may think batter too thin but it will be 
all right. The hot water keeps it from falling. If kept in jar 
this cake will be moist as long as it lasts. 


Chocolate Cake 


One cup sugar, one-half cup butter, three-quarters cup of 
water, teaspoon of vanilla, a pinch of salt, two and one-half 
cups flour, three teaspoons baking powder, three eggs. 


Black Chocolate Cake 


One and one-half cups sugar, one-half cup sour milk, one- 
half cup butter, one and one-half cups flour, three eggs, one 
teaspoon soda in milk; beat well, shave one-half cup chocolate. 
Boil with one-half cup milk until it thickens; put in last flavor 
to taste. 
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Flake Cake 


One-half cup brown sugar, one-half cup butter or lard, one- 
half cup sour milk, one-half cup molasses, two eggs, one tea- 
spoon soda, two cups flour, one-half teaspoon cloves, one-half 
teaspoon cinnamon. Bake in layers and put frosting be- 
tween. 


Bible Cake 


Four and one-half cups of I Kings, IV-22; one cup of 
Judges, V-22 (last clause) ; two cups of Jeremiah VI-20; two 
cups of I Samuel,, XXX-12; two cups Nahum, III-12; two 
cups Numbers, X VII-8; two tablespoons of I Samuel, XIV-25; 
one pinch of Leviticus, XI-13; six of Jeremiah, X VII-11; one- 
half cup of Judges, IV-19; two teaspoons of Amos IV-5; sea- 
son to taste with II Chronicles, IX-9. 


White Cake 


Two cups of sugar, one-half cup of butter; beat the butter 
and sugar until like cream; stir in one cup of sweet milk; add 
three cups of flour and two teaspoonfuls of baking powder; 
beat the whites of five eggs and stir in with the flour. Do not 
bake too fast. 


Molasses Sponge Drops 


One egg, one cup of molasses, two spoonfuls melted butter, 
heaping teaspoonful of soda, one-half cup cold water or sour 
milk, a pinch of salt and ginger to taste; drop in spoonfuls 
on tins. , 


Velvet Sponge Cake 


One and one-half cups white sugar, four eggs, two-thirds 
of a cup of boiling water, one teaspoonful of baking powder 
mixed into two cups flour. Flavor to taste. 


Children’s Cake : 


One pint of white coffee sugar, one teacup of butter, three 
eggs, one and one-half cups of sweet milk, one-half teaspoonful 
ot soda dissolved in hot water, one and one-half pints of flour; 
season with ground mace and nutmeg. 
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Cocoa Cake 


One cup of brown sugar, one-half cup of shortening, the 
yoke of one egg, four tablespoons of cocoa, one cup of sour 
milk, one heaping teaspoonful of baking soda dissolved in 
milk, one cup of chopped raisins dredged with flour, one and 
one-half cups of flour, a teaspoonful of vanilla. Bake in a 
square tin and cover with white of egg frosting. This cake 
will stay moist for several days. 


Spanish Bun 


Mix together, butter size of an egg, one cup sugar; add 
one-half cup sweet milk, two eggs well beaten leaving white 
of one for icing, one teaspoonful each of cinnamon, allspice, 
and cloves; one teaspeonful baking powder, two cups flour. 


Loaf Cake 


Cream one-half cup butter, one cup sugar, one-half cup 
milk, whites of three eggs beaten stiff, two cups flour, two tea- 
spoons baking powder, one teaspoon rose water. Make a 
boiled icing of one and one-half cups granulated sugar. Boil 
till it threads; pour upon stiffened whites of two eggs; whip 
till it can spread on cake; add three-quarters cup raisins chop- 
ped fine, and three-quarters cup nuts to suit taste. 


Spice Cake 


Two eggs, one-half cup butter, one cup sugar, one-half cup 
sour milk, one and one-half cups flour, one-quarter cup mo- 
lasses, one-half teaspoonful soda, two teaspoonfuls cinnamon, 
one teaspoonful allspice, one-half teaspoonful cloves. 


Economical Sponge Cake 


Beat together until smooth and foamy one and one-half 
cups granulated sugar, three eggs and a pinch of salt; add 
slowly one and one-half cups of flour measured after it is sifted, 
then add one cup of boiling water. Add last one teaspoon of 
sifted baking powder and one-half teaspoon of vanilla. Bake 
in a slow oven sixty minutes. 
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Raspberry Cake 


Two eggs, one cup sugar, three-quarters cup butter, two 
tablespoons of sour milk, one cup canned raspberries, two cups 
flour, one-half teaspoon of soda dissolved in the milk, one-half 
a nutmeg. 


Wedding Cake 


One pound of brown sugar, fourteen ounces of butter, ten 
eggs, one and one-half pounds of flour, one cup of molasses, 
‘ one tablespoonful of cinnamon, one teaspoon cloves, one tea- 
Spoon soda, one wine glass of wine, one-quarter ounce mace, 
one-quarter ounce allspice, one nutmeg, four pounds of seeded 
raisins, three pounds currants, one pound of citron, lemon and 
orange peel, one-half pound shelled almonds chopped fine. 


Spanish Bun Jelly Cake 


One-half cup butter, one-half cup sugar, one-half cup mo- 
lasses, one-half cup cream or milk, two eggs; use soda if you 
have sour milk or baking powder if sweet cream or milk. 


Chocolate Cake 


One and one-half cups granulated sugar, one-half cup but- 
ter, one-half cup milk, four eggs beaten separately and add 
the whites at the last, two squares of bitter chocolate melted 
and cooled, one and three-quarters cups flour, one heaping 
teaspoon of baking powder, one teaspoon of vanilla and one 
cup chopped English walnuts. 

; & 


Fruit Cake 


One pound of butter, one pound sugar, one pound raisins, 
one pound currants, ten cents worth blanched almonds, five 
cents worth lemon peel, two teaspoons baking powder, nut- 
meg, cinnamon, eight eggs and a little over a pound of flour. 


Walnut Mocha Cake 


One-half cup butter, one cup sugar, one-half cup strong 
coffee infusion, one and three-quarters cups flour, two tea- 
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spoons baking powder, three eggs, whites only; one-quarter 
pound chopped walnuts. 


Chocolate Cake 


One-eighth pound of baker’s chocolate, one cup of brown 
sugar, one cup of new milk; boil all together. Mix with above 
the following: one cup of brown sugar, one-half cup butter, 


one cup milk, two cups flour, one teaspoonful of soda mixed 
with flour, two eggs. 


Fruit Layer 


One cup brown sugar, butter the size of an egg, two eggs, 
three-quarters cup sour milk, nutmeg and cinnamon, one cup 
of raisins, two cups flour, one teaspoon soda. Filling: one 
cup brown sugar, two tablespoons milk and one of butter. 


Coffee Cake 


One cup of sugar, one-half cup of butter, one-half cup of 
molasses, one half-cup of cold coffee, one cup of seeded raisins, 
two eggs, one teaspoon of cinnamon, cloves and mace; one 
teaspoon of baking soda dissolved in the coffee; mix well and 
last of all add two cups of flour. Bake in a loaf and when 
done turn out of the tin and ice the bottom and sides with 
white frosting. 


- Marble Chocolate 


One-half cup butter, one cup granulated sugar beaten to a 
cream; one-half cup sweet milk, one and a half cups flour, one 
teaspoon baking powder, whites of four eggs added last. Take 
one cup of mixture, add to it five tablespoons grated choco-. 
late, wet with milk, flavor with vanilla; drop the dark in spots 
on the white; ice with chocolate. 


Orange Cake 


Two cups sugar, two cups flour, one-half cup water, two 
teaspoons baking powder, yolks of five eggs, whites of three, 
rind and juice of one orange; bake in layers; for filling take 
whites of two eggs beaten stiff, rind and juice of one orange 
with powdered sugar. 
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Ambrosia Cake Filling 


One cup of cream, white of one egg, grated rind and juice 
of one orange, one-half cup cocoanut, sugar to sweeten, a little 
vanilla. Whip cream and white of egg separately to a stiff 
froth. Blend well together, adding other ingredients, and 


spread between cake. 


Eagle Cake 


One cup of brown sugar, one-half cup butter, one cup of 
_ sour milk, one cup chopped raisins, two cups flour, one tea- 
spoon of soda, one-half teaspoon of cinnamon, one-quarter tea- 
spoon of cloves, half a nutmeg grated; bake in a moderate 
oven. 


Spice Cake 


One egg and yolks of two, one and one-half cups coffee 
sugar, one-half cup butter, one cup sour cream, one teaspoon 
of baking soda, two and one-half cups sifted flour, two des- 
sertspoonfuls of mixed spices; bake in a slow oven forty min- 
LILES: 


“ Jubilee Cake ” 


INGREDIENTS: two eggs, one-half cup of butter, one 
cup of sugar, one cup of canned strawberries, two tablespoon- 
fuls of sour milk, one small teaspoonful of soda, two cups of 
Het@ewelavor swith» vanilla PREPARATION: « Beat -eges 
lightly, then add butter and sugar and beat to a cream; pour 
in the fruit, then the sour milk with the soda mixed in it and 
finally add the flour, well sifted, and stir the whole mixture 
lightly, pouring it into buttered layer tins. Any icing or fill- 
ing will do for this cake. 


Minnehaha Cake o 


One and one-half cups sugar, one-half cup butter, three 
eggs, one-half cup sweet milk, two large cups flour, two tea- 
spoons baking powder. Bake in layers. 


Moca Cake 


One cup brown sugar, two eggs, three-quarters cup of milk, 
two cups flour, two teaspoons baking powder, four tablespoons 
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melted butter. Frosting: one and one-half cups icing sugar, 
one tablespoon of butter, two teaspoons vanilla, one teaspoon 
lemon, two tablespoons milk, chopped nuts. Cut the cake in 
Squares, dip in icing on all sides, sprinkle with nuts. 


Prince of Wales Cake 


Three eggs, three-quarters cup butter, one cup brown sug- 
ar, one-half cup sweet milk, one cup raisins or currants, two 
tablespoons molasses, two teaspoons of baking powder, one- 
half teaspoon of cloves, one-half teaspoon of cinnamon, one 
teaspoon of vanilla, two and one-half cups flour. 


Mountain Cake 
One cup sugar, two eggs, one-half cup butter, one-half cup 
milk, two cups of flour, one teaspoonful of cream tartar, one- 
half teaspoonful of soda, nutmeg. 


Tea Cakes 


One cup lard, two cups sugar, three eggs, one-half cup 
sweet milk, one teaspoon soda, salt, flavor to taste. Roll out 
and bake. 


Burnt Sugar Cake 


Burn one cup of sugar almost black and pour in one cup 
hot water; let boil to a syrup and put in a cool place; one and 
one-half cups sugar, one-half cup butter, two eggs beaten sep- 
arately, one cup water, two level teaspoons baking powder, 
one vanilla and two of burnt sugar. Icing: boiled icing with 
one teaspoon of vanilla and two of burnt sugar. 


Chocolate Angel Food 


One cup of sugar, one-third cup of butter, one-quarter cup 
of sour milk, one small teaspoon soda, one and one-half cups 
flour. Pour one-half cup boiling water on two squares Baker’s 
chocolate; let dissolve; when partly cool pour in cake dough. 
Bake in two layers. 


Chocolate Loaf 
Four eggs, leave out two whites for frosting, two cups sug- 
ar, two cups flour, one-half cup butter, one-quarter cake choco- 
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late (grated), one teaspoonful of soda, two cups of sugar for 
frosting. . 


Chocolate Cake 


Dissolve two ounces of chocolate in five tablespoonfuls of 
boiling water; take four eggs, beat the yolks and whites sep- 
_arately. Add to the yolks one and one-half cups sugar, one- 
half cup butter, one-half cup milk; then the melted choco- 
late, one and three-quarters cups of flour, then the beaten 
whites, one teaspoonful of vanilla and a heaping teaspoonful 
‘of baking powder. 


Pork Cake 


Chop together one pound each of fat salt pork and raisins; 
pour over these one pint of boiling water; add two cups sug- 
ar, One cup molasses, two eggs well beaten, mix thoroughly ; 
then sift in nearly five cups of sifted flour, two teaspoonfuls 
each of cloves, mace and soda; beat thoroughly and bake in 
two tins lined with buttered paper about one hour. A slow 
oven is needed. ; 


English Fruit Cake 


One pound currants, one-half pound mixed peel, one-quar- 
ter pound butter, two cups sugar, three cups flour, one nut- 
meg, a little cinnamon, two teaspoonfuls of soda, one pint 
milk. Boil one-half pint of milk and add soda to it; then add 
the rest cold. 


Spanish Bun 


Two cups brown sugar, one-half cup butter, beat well to- 
gether; one teaspoon each of cinnamon and nutmeg, one cup 
sweet milk, yolks of four eggs, two teaspoons baking powder, 
flour to make stiff as sponge cake; bake in a moderate oven. 
Icing: whites of four eggs beaten stiff, one-half cup icing sug- 
ar, flavor to taste, spread evenly on cake; set in oven to 
brown. 


Walnut Cake 


Beat yolks of two eggs, add one cup sugar, one-half cup 
butter; beat till light, add one-half cup sweet milk and sift 
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two teaspoons baking powder with two cups flour; add grad- 
ually one-half cup raisins, after seeded and chopped; one cup 
walnut meats chopped; beat well together and lastly add the 
whites of the two eggs well beaten; then mix all together 
and put in a paper lined dish. Bake moderately. Ice it and 
put walnut meats on top; when icing is half dry mark it off 
in squares with a knife. 


Scripture Cake 


One and one-half cups butter, two cups sugar, three and 
one-half cups flour, two cups raisins, one and one-half cups 
figs, one cup mixed peel, one cup chopped or grated nuts, one 
cup water, one tablespoon honey, four eggs, pinch of salt, two 
teaspoons baking powder. Spice to suit your own taste; nut- 
meg, cinnamon and ginger. Seed the raisins, chop nuts and 
figs, also dredge well to prevent sinking to the bottom of the 
cake. Beat it all well. Bake in a square loaf. 


Blueberry Cake 


One cup coffee sugar, one-half tablespoon butter; beat to 
a cream; one egg, one cup sweet milk, two teaspoons baking 
powder; flour to make as stiff as sponge cake; then add one 
cup of berries to be eaten while hot. 


Cream Cake 


One small cup sugar, three eggs, three tablespoons cold 
water, two teaspoons baking powder, vanilla and flour. Bake 
in two layers. Filling: heat one large cup of milk, stir into 
it one egg, one-half cup sugar and one tablespoon of corn- 
starch; when cooked, add butter size of an egg and flavoring. 
Split layer of cake and spread with filling, using icing sugar 
for top. 


Fruit Layer Cake 


This is a delicious novelty in cake making. Take one cup 
of sugar, half cup of butter, one cup and a half of flour, half 
cup of milk, one cup of raisins, two eggs and half a teaspoonful 
of soda; put these ingredients together with care just as if 
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it were a very rich cake; bake it in three layers and put frost- 
feoupetween.) Lhe top.of the, cake* may be frosted 1f you: 
choose. 


Teddy Cake (without eggs) 


One and one-half cups sugar, one cup sour milk or hot 
water, one teaspoon soda, one teaspoon cinnamon and cloves, 
three scant cups flour, one-half cup butter or lard, one cup 
fruit or nuts may be added, but cake is very good without Af 
Bake in slow oven. 


White Fruit Cake 

Four eggs, two cups white sugar, one-half pound butter, 
one nutmeg crated, one tablespoon. sweet milk, two teaspoons 
baking powder, one pound raisins seeded and chopped, one- 
half pound English currants, rind of one lemon grated fine, 
two small cups flour; beat the whites of the eggs to a froth 
with the sugar. Mix all the ingredients well and bake in a 
slow oven. 


Angel Cake 


Whites of nine eggs, one and one-quarter cups of granu- 
lated sugar, one cup of sifted flour, one-half teaspoon cream 
@ritactar. oitt flour {our times ;, measure after siiting.. Siit 
the sugar once, beat the whites of the eggs until they begin 
to stiffen; then put in the cream of tartar and beat until very 
stiff; then stir in sugar and then the flour. 


Wedding Pound Cake 


One pound of flour, one pound of sugar, three-quarters of 
pound butter, three pounds raisins, two pounds currants, one 
pound citron peel, seven eggs, one cup molasses, two tea- 
spoons cloves, two teaspoons nutmeg, two teaspoons cinna- 
mon, two teaspoons soda, two cups sour milk; bake in slow 
oven. 


Light Fruit Cake 


Five eggs, three cups dark sugar, two cups butter, one cup 
sour milk, one teaspoon of soda, one pound raisins, one pound 
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currants, one nutmeg, five cents worth of lemon peel, four 


cups.flour, one teaspoon cloves, one teaspoon cinnamon, one 
cup walnuts. 


Coffee Cake 


Half cup sugar, half cup lard, half cup molasses, one cup 
strong cold coffee, one teaspoon soda, one teaspoon ginger, 
one and one-half teaspoons each of cloves, cinnamon, cup rais- 
‘ins, one cup dates chopped fine. 


Fig Cake 


One cup butter, one and one-half cups sugar, two and one- 
half cups flour, four eggs (yolks), one cup milk, two tea- 
spoons baking powder, cream, butter and sugar; add flour 
with baking powder sifted twice, alternating it with the milk; 
beat well and lastly add whites of eggs beaten stiff. Filling 
for above: three-quarters pound figs, three-quarters cup sug- - 
ar; one-half cup boiling water; chop figs fine; add sugar and 
boiling water; cook until a smooth paste. If too stiff add more 
water; when cold spread on cakes. 


Simple Layer Cake 


Beat a quarter of a cupful of butter with the yolks of two 
eggs until light. Add gradually one and one-half cupfuls of 
eranulated sugar. Measure two and one-half cupfuls of pastry 
flour and sift with two teaspoonfuls of baking powder, one cup 
of water. Beat the whites of two eggs to a stiff froth. Add 
the water and flour gradually until you have about half added. 
Then begin to add the whites of the eggs and continue with. 
the flour and water. After the ingredients are all mixed, beat 
thoroughly for about five minutes. Bake in three layers. 


Fruit Cake 


One pound butter, one and one-half pounds granulated sug- 
ar; beat to a cream; one and one-half pounds currants, one 
and one-half pounds raisins, one and one-quarter pounds peel, 
ten eggs, three grated nutmegs, one and one-half pounds flour, 
sift one-half teaspoon soda in the flour; five cents worth of 


oil of lemon. Bake in a slow oven. Keep dish of water in 
oven while baking. 
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Fruit Layer Cake 


‘One cup brown sugar, butter size of an egg, two eggs, 
three-quarters cup sour cream, one teaspoon soda, two cups 
flour, one cup raisins, One teaspoon cinnamon. Icing: one cup 
brown sugar, two tablespoons milk, one tablespoon butter; 
cook until threads from spoon and beat until cold. | 


Delicate Cake 


Three-quarters cup butter, two cups sugar, one-half cup 
Sweet milk, three cups sifted flour, one and one-half teaspoons 
baking powder, whites of eight eggs, add flour and eggs al- 
ternately. 


Sour Cream Cake 


One cup sugar, butter the size of an egg, three eggs, one 
cup sour cream, a small teaspoon soda, one teaspoon grated 
nutmeg, one cup raisins, one cup nutmeats.—A. L. Prest. 


Mahogany Cake 


One-half cup butter, one and one-half cups sugar, three 
eggs, two cups flour, one teaspoon vanilla, three teaspoons 
baking powder, one-half cake chocolate (or three level teble- 
spoons Baker’s Cocoa); mixed in cup of boiling milk; stir 
this in at the last minute. 

Filling—One and one-half cups sugar, five tablespoons 
milk boiled together fifteen minutes; grind nuts and dates in 
quantities to suit taste; beat all together, if desired ice with 
cream and icing sugar; use brown sugar for filling. 


Prince of Wales Cake 


Dark Part—One cup brown sugar, one-half cup butter, 
one-half cup sour milk, two cups flour, one cup chopped rai- 
sins, one teaspoon soda dissolved in warm water, one table- 
spoon molasses, one teaspoon cinnamon, nutmeg and cloves, 
yolks three eggs. 

White Part—One cup flour, one-half cup cornstarch, one- 
half cup sweet milk, one-half cup butter, one cup sugar, one 
large teaspoon of baking powder, whites of three eggs. 


BREAD and BREAKFAST DISHES 


Nut Bread 


Four cups flour, one cup sugar, one and one-half cups milk, 
one cup of finely chopped walnuts, four teaspoons baking 
powder, one teaspoon salt, one egg well beaten. When mixed 
all together let stand for twenty minutes to rise. Bake about 
three-quarters hour.. 


Shredded Wheat Biscuit for Breakfast 


Warm the biscuit in the oven to restore crispness—don’t 
burn. Pour hot milk over it, dipping the milk over it until 
the shreds are swollen; then pour a hithe creanimoycr a. 
top of the biscuit. Or, serve with cold milk or cream, accord- 
ing to individual taste. 


Cheese Biscuit 


When you have a little puff paste left from making pies, 
roll out, sprinkle over it a little cayenne pepper and cover 
with grated cheese, double the paste over, roll thin, cut in 
small biscuit, glaze with white of an egg, bake in a quick 
oven a light brown. 


Johnny Cake 


Take one egg, two tablespoonfuls of sugar, beat well to- 
gether; two tablespoonfuls of melted butter, a pinch of salt, 
a cup of sweet milk, a cup and a half of flour and three-quar- 
ters of a cup of corn meal and three heaping teaspoonfuls of 
baking powder. 


Washington Rolls 


Scald one coffee cup of sweet milk; when lukewarm add 
one-half yeast cake, which has been dissolved in water; one 
egg, well beaten to tablespoon sugar; butter, size of egg and 
flour to make better about as thick as griddle cakes; cover 
well and let rise over night. In the morning add flour to 
make quite stiff and let rise again; then make into rolls; put 
in a buttered pan and let rise. When light bake in a rather 
quick oven. 
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New England Steamed Brown Bread 


One cup of Indian meal, two cups graham flour, one tea- 
spoonful salt, one teaspoonful soda, one pint sour milk. Mix 
with a spoon and steam three hours; then bake one-half hour. 


Wheat Flour Pan Cakes 


Two cups sour milk, two cups flour, a little salt, one tea- 
Spoon soda, one egg; dissolve soda in a little water; add to 
the milk and salt just before baking. Mix in egg that has 
been beaten until light. 


Luncheon Muffins 


Two cups flour, one cup sweet milk, two eggs, one-quarter 
teaspoon salt, two tablespoons sugar, three tablespoons melt- 
ed butter, two teaspoons baking powder. Mix dry ingredients 
together, beat eggs light and add milk; melted butter last. 
Bake twenty minutes in quick oven. Will make a dozen. 


Three Hour Bread 


Eight cups mashed potatoes, one cup sugar, one cup flour, 
half cup salt, sixteen cups water, two yeastcakes. Let rise 
thirty-six hours. This mixture will keep in covered crock in 
cool, dry place. When you want bread take any quantity 
of this yeast, warm yeast a little, stirring constantly; mix 
soft with flour and make into loaves. Let rise about one hour, 
knead again, just enough to take the lightness out, let rise 
aooutoalt-an hours bake. 


Brown Loaf 


Three cups sour milk, three tablespoons brown sugar, two 
small teaspoons soda, one small teaspoon salt, three cups 
eraham flour, three cups white flour; bake about forty min- 
utes. 


Muffins 


One ‘pint of flour, two eggs, two tablespoons sugar, one 
teaspoon salt, one cup of milk, two teaspoons of baking pow- 
der. 
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Cream Rolls 


Make a rich paste, roll out and cut in squares size of tin 
rolls; roll over tins and bake; beat one-half cup thick sweet 
cream to consistency of butter, add tablespoon sugar, one tea- 
spoon of vanilla; fill rolls and dust over with pulverized sug- 
ar. These are delicious. 


Biscuits 


One quart flour, two teaspoons baking powder, and a little 
salt sifted together. Butter and lard, each size of egg, rubbed 
in flour, and baking powder. Mix with half a pint of milk. 
Bake twenty minutes. 


Apple Fritters 


One egg, two cups milk, one and one-third cups flour, two 
medium sized sour apples, two teaspoons baking powder, one- 
quarter teaspoon salt, powdered sugar. Beat the egg until 
light, mix and sift the dry ingredients into a bowl; add milk 
gradually, then egg; pare, core and cut apples into eighths. 
Cut again and stir into batter. Drop by spoonfuls into deep 
hot fat. When nicely browned drain on paper; sprinkle with 
sugar and serve hot on a folded napkin. 


Cream Ginger Bread 


One-half cup butter, one-half cup brown sugar, one egg, 
one-half cup molasses, one-half cup sweet milk, one and one- 
half cups flour, tablespoon ginger and vanilla, one small tea- 
spoon soda dissolved in molasses. 


White Bread—Quick Method 


Two cakes Fleischmann’s yeast, three and one-half quarts 
sifted flour (equal to three pounds unsifted flour), one quart 
lukewarm water, one teaspoonful salt, two tablespoonfuls sug- 
ar, one tablespoonful lard or butter. Dissolve the yeast in half 
of the water, and in the other half dissolvethe salt and sugar. 
Mix thoroughly the water containing the yeast, salt and sugar, 
then stir in gradually three quarts of the flour. Now work in 
the lard or butter, and make a moderately stiff dough. Knead 
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well for ten or fifteen minutes; then set aside in a warm place, 
free from draft, to rise until light, which will be from two to 
two and a half hours. Cover with cloth or paper to prevent 
crust forming on top. When light, make into loaves with the 
hand, place in well greased pans and set to rise again for forty- 
five minutes. When light, bake in a hot oven for from three- 
quarters of an hour to an hour. The extra pint of flour will 
be needed to keep kneading board well floured while kneading 
and forming into loaves. This makes three one and one-half 
pound loaves. The whole process takes about four hours. 
Half milk and half water may be used instead of all water, if 
a richer loaf is desired. Young housekeepers who have never 
done any baking have been eminently successful by following 
this recipe. 


White Bread—Sponge Method 


One cake of Fleischmann’s yeast, one and one-hali quarts 
lukewarm water, one tablespoonful salt, four and one-half 
quarts sifted flour. Dissolve the yeast in one quart of the luke- 
warm water and add to it two quarts of the sifted flour, or 
sufficient to make an ordinary sponge; set aside to rise for 
about two hours to two hours and a half. When well risen, 
add to it the pint of lukewarm water in which the salt has been 
dissolved; then add the remainder of the flour to make a mod- 
erately stiff dough. Knead thoroughly and set aside to rise 
for one and one-half to two hours. When light, turn out on 
a well floured kneading board and knead thoroughly; divide 
into four equal parts and place in well greased baking pans. 
Let rise again for about one hour. When light, bake for one 
hour in a moderate oven. After bread is baked, remove the 
loaves from the pans and lean them against the empty pans, 
so as to cool the loaves by contact with the air on all sides. 
This recipe makes four large loaves. The whole process takes 
from six to six and one-half hours, and, if followed closely, will 
produce very good results. 


BISSELL 


Garpet sweepers 


Confine all the dust, thus protecting the health of the 
el tire household, besides reduce the labor of sweep- 
ing 95 per cent., cleanse and preserve your car- 
pets and rugs, accomplish the work in % of the time 
the broom corn requires, and make sweeping an 


agreeable task instead of a positive drudgery. Don’t 


think the corn broom is more economical, as this 
would be a great mistake. One BISSELL sweeper 


will last longer than fifty corn brooms. Once 


you use the Bissell, you will regret the comfort 
and cleanliness you have long sacrificed in us 


irg the tiresome, inefficient, unsantary corn j 


broom. 
Ask your dealer to 


show you our 


New “‘Gyco”’ Ball Bearing 
oweepers 
Prices to Suit Every Pocketbook 


BISSELL GARPET SWEEPER COMPANY 


Grand Rapids, Mich. and Niagara Falls, Canada 


LARGEST AND ONLY EXCLUSIVE CARPET SWEEPER MAKERS 
IN THE WORLD. 


~PRESERVES 


Gingered Pears 


Soak two ounces of green ginger root over night in one 
quart of water. In the morning cut:it in'small pieces; then 
add ten pounds of sugar to the water‘(two quarts); then 
put in the ginger and boil to a nice syrup. Pare fourteen 
pounds of hard pears, cut them in small pieces and add them 
to the syrup; then allow them to simmer slowly for four 
hours. When the syrup is thick and the fruit transparent 
it is ready to bottle. 


Orangeade, a delightful summer drink 


Grind up the whole of three oranges; add three pounds 
granulated sugar, one and one-half ounces of tartaric acid 
and three pints of boiling water; stir all together until dis- 
solved. Let stand thirty hours; then strain and put in bot- 
tles. Fill one-quarter of glass with this and fill up glass with 
fresh water. 


Tomato Marmalade 


To one quart of ripe tomatoes measured after tomatoes 
are peeled, cut up, brought to boil and skimmed thoroughly, 
or to each two pound can of tomatoes*take two pounds of 
sugar, two oranges and one lemon. Remove the pulp from 
the oranges and lemon with a spoon; boil the rinds until they 
are tender, and cut in narrow strips. Put all ingredients on 
to boil slowly, stirring constantly until marmalade is thick 
and strips of rind and other particles of fruit are transparent. 


Chip Pears 


Five pounds of sliced pears, one and one-half pints of wa- 
ter. Boil one hour; then add five pounds of granulated sugar, 
five cents worth of ginger root, one lemon, sliced fine. Boil 
all till thick. 


76 
To Can Red Raspberries 


Look over berries and wash, unless entirely free from 
sand; pack glass jars with very careful handling (to not break 
berries); put a board in bottom of boiler with holes bored 
in it; set Jars in, with cold water a couple of inches below 
tops; leave rubbers off. jars until boiled. Boil in water 
twenty minutes. Have a good rich syrup (sugar and water) 
made. Lift jars out of boiler; fill up with boiling syrup; put 
rubbers and tops on. 


Rhubarb and Orange Marmalade 


Five pounds of rhubarb, five oranges, five pounds of sugar. 
Boil rhubarb and shredded oranges together in a’ little water 
for one and one-half hours; then add sugar and boil one hour 
longer. 


Figs and Walnuts 


Pare figs and sprinkle heavily with sugar and let stand 
over night. Turn into preserving kettle and let cook two 
hours; add one cupful of sugar to one pint of fruit, and the 
piece of a large lemon. Let this cook until transparent and 
until it will jelly, which will be two hours more. Stir fre- 
quently to prevent burning. Half an hour before removing 
from the fire add slightly chopped walnuts, about half a cup- 
ful to a pint of fruit. This can be put tn small glass cans or 
jelly tumblers. 


Mulled Buttermilk 


One quart of buttermilk, one rounded teaspooniul of flour, 
two rounded tablespoonfuls of granulated sugar. Pour the 
buttermilk into an enamelled saucepan and put on the range 
to boil; when boiling add the following mixture: break an 
egg into a bowl and beat until light and foamy; add the 
sugar, then the flour, stirring until smooth, and pour into the 
boiling buttermilk, stirring rapidly to prevent scorching. Boil 
up once more; remove from the fire and serve hot or iced as 
preferred. 


MISCELLANEOUS 


4 Hint of Suggestion in an emergency sometimes proves a great help 
and convenience 


A safe rule to follow about changes of underwear is to 
have three weights. One should be gauze or balbriggan for 
summer wear. Don this May 30th and wear until October 
Ist. The medium weight should be almost entirely wool and 
should be worn from April 10th to May 30th and from Oc- 
tober Ist to November 30th. The heavy weight should be 
double breasted or re-inforced wool and should be worn from 
Nov. 30th to April 10th. 

Coal oil will take out iron and fruit stains from almost 
every kind of goods without injury if the oil is used before 
the spots have been wet with soap and water. Wash the 
spot in the oil as you would in the water. 

For burning with carbolic acid or any other acid bathe 
freely with alcohol. | 

For headache and drowsiness take a cup of tea with the — 
firces Or Nall.a. lemonein it, instead of milk. she seffect-"1s 
wonderful. 

For rusty nail run in the foot take a piece of fat salt pork, 
fry a little, and put on as hot as can be borne. 

Pumpkin seeds are very attractive to mice—and may be 
used for baiting the traps. 


Washing Fluid 


One pornd of concentratea potash, two ounces bulk am- 
monia, one-half ounce salts tartar; dissolve potash in four 
quarts water, add ammonia and salts tartar. Shave half bar 
soap in three pails water, then add two-thirds cup of fluid; 
Soak clothes in cold water, wring out, put in boiler and boil 
ten minutes. 


Javalle Water 


Take four pounds of washing soda, pour over it one gallon 
of boiling water and let boil fifteen minutes; remove and 
stir in one pound chloride of lime, free from lumps, let settle, 
drain off, strain, bottle and set away for use. 
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Directions for using. Wet stains in cold water, dip up and 
down in Javalle water, until no stains remain. Wash 
in suds at once and proceed as for ordinary wash. Yel- 
low clothing can be whitened by adding one cupful to 
a boiler of water, but on no account wash your colored 
clothes in the suds from clothes so cleansed. 


Hints 


Always warm your bread knife before cutting warm bread. 

To stop bleeding bind a handful of flour on the cut. 

To loosen rusty screws, apply heat to the head. 

To prevent mustard plasters blistering, mix mustard with 
white of egg. 

To purify water. Half a pound of alum will purify a cis- 
tern of water. 

Mix ginger cookies with cold coffee instead of water. It 
will improve them. 

To keep starch from sticking to irons rub the irons with 
a little piece of wax or sperm. 

Lame Back. Balm of copaiba oil or juniper, equal parts. 
Dose: ten to fifteen drops, on sugar. 

Coal fire. If your coal fire is low throw on a teaspoon of 
salt and it will help it very much. 

When peeling apples drop them into cold water as they 
are done and they will not turn brown. 


Cure for Neuralgia 


The yolk of one egg, two tablespoons of turpentine, one 
tablespoon of flour. Mix to a paste, spread on a cloth and 


apply. 
To Remove Tar 


Rub well with clean lard; afterwards wash with soap and 
warm water. Apply this to either hands or clothing. 


To Prevent Colors from Fading 
Before washing soak for one-half hour in cold water in 


which one ounce of sugar of lead to each gallon of water has 
been added. 
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An Easy and Good Way to Clean Silver 


Cover silver with whitening; put in cold water with a 
tablespoonful of washing soda and a little soap and let boil 
ten minutes. Then take out and wash. Then pour boiling 
water over them and wipe. 


FRUIT FARMS 
We have a great demand Fruit Farms. Do you 
want to sell your farm? Terms of sale reasonable 
COlN 7S Wer T 
HENRY O’LOUGHLIN’S 

| Real Estate Agency 
St. Catharines, Ont, 
NO. s2 MAIN ST. PHONE NO. 251 


CANDIES 


Se RO | Fudge Candy 


Cook three cups sugar, one cup milk, a tablespoon butter; 
when sugar is melted add four or five tablespoons of cocoa. 
stir and boil fifteen minutes; take from fire and add one tea- 
spoonful of vanilla; stir till creamy and pour on buttered 
plates; cut in squares. 


Butter Scotch Candy 


Two cups sugar, two tablespoons water, piece butter size 
of an egg; boil without stirring until it hardens on a spoon. 
Pour out on buttered plates to cool. 


Butter Scotch Candy 


One cup molasses, one cup sugar, one-half cup butter, one 
tablespoon vinegar, pinch of soda; boil all together until done. 


Cream Taffy 


Three cups white sugar, one-half cup vinegar, one-half cup 
water, butter, size of walnut. Boil without stirring until 
it will candy when dropped in cold water, flavor with vanilla. 
When cool pull until white, and cut in small pieces with scis- 
sors. 


Cocoanut Cream Candy 


Two cups sugar, two tablespoons chocolate, one cup of 
grated cocoanut, one-half:cup milk, one teaspoon vanilla, one- 
quarter teaspoon, cream tartar. Bring the sugar and milk to 
Soiling point, then add the grated chocolate and cream tartar ; 
boil till forms soft ball; add cocoanut and vanilla. Drop from 
spoon on buttered sheet. 


Butter Scotch 


Two pounds of brown sugar, one and one-half cups of wa- 
ter, one teaspoonful] of vinegar, one-quarter pound of butter. 
Put sugar, water and vinegar ‘on to boil; for ten minutes boil 
hard, then add butter and boil to crack stage. Pour into pans 
and mark«into squares. | 


SANDWICHES 


English Walnut Sandwiches 


Chop walnut meats very fine and add either cream cheese 
or Mayonnaise dressing between thin slices of bread; very 
nice with brown bread. 


Cheese Sandwiches 


These are extremely nice, and are very easily rake Take 
one hard boiled egg, a quarter of a pound of common cheese 
grated, half a teaspoonful of salt, half a teaspoonful of pep- 
per, half a teaspoonful of mustard, one tablespoonful of melt- 
ed butter, and one tablespoonful of vinegar or cold water. 
Take the yolk of the egg and put it into a small bowl and 
crumble it down; put it into the butter, mix it smooth with 
a spoon, then add the salt, pepper, mustard and the cheese, 
mixing each well. Then put in tablespoon of vinegar, which 
will make it the proper thickness. If vinegar is not relished 
then use cold water instead. Spread this between two bis- 
cuits or pieces of bread and you could not require a better 
sandwich. Some people will prefer the sandwiches less high- 
ly seasoned. In that case season to taste. 


Cheese Souffle 


Two cups of milk heated, two cups of bread crumbs, two 
eggs well beaten, two cups grated cheese, cayenne pepper to 
taste. Bake in a quick oven until brown. 


Baked Macaroni 


Break one-half pound macaroni into pieces; boil in salted 
water for twenty minutes, drain and put a layer in bottom 
of buttered bake dish; upon this some grated cheese and bits 
of butter; then more macaroni and so on, filling dish, with 
cheese on top; add a little milk and salt lightly. Cover and 
bake a half hour. 


WEIGHTS and MEASURES 


Four teaspoonfuls equal one tablespoonful of liquid. 

Four tablespoonfuls equal one wine-glass or half a gill. 

Two wine-glasses equal one gill or half a cup; two gills 
equal one coffee cupful or sixteen tablespoonfuls. 

Two coffee cupfuls equal one pint. 

Two pints equal one quart. 

Four quarts equal one gallon. 

Two tablespoonfuls equal one ounce liquid. 

One tablespoonful of salt equals one ounce. 

Sixteen ounces equal one pound or a pint of liquid. 

One quart of unsifted flour equals one pound. 

Four coffee cupfuls of sifted flour equal one pound. 

Eight or ten ordinary sized eggs equal one pound. 

One pint of sugar (white granulated) equals one pound. 

Two coffee cupfuls of powdered sugar equal one pound. 

One coffee cupful of cold butter, pressed down, is one-half 
pound. 

One tablespoonful of soft butter, well rounded, equals one 
ounce. 

An ordinary tumblerful equals one coffee cupful or half 
a pint. 

out twenty-five drops of any liquid will fill a common 
sized spoon. 

One pint of finely chopped meat packed solidly equals one 
pound. 
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DO YOU WANT {Wholesome Heading 


Advertising Value 
THEN TAKE 
The Evening and Weekly Journal 
ESTABLISHED 1859 
Job Work Promptly ard Efficiently Done 
J. M. ELSON, Managing Director 
110 St. Paul Street St. Catharines, Ontario 


Shredded Wheat | Dishes 


A dainty, wholesome, appetizing meal can be prepared 
with Shredded Wheat Biscuit “in a jiffy.” It is ready-cooked 
and ready-to-serve. You can do things with it that are not 
possible with any other “breakfast food.” It is the only 
cereal food made in Biscuit form. Combined with fresh or 
preserved fruit, or with creamed meats or creamed vegetables, 
or simply eaten as a breakfast food with milk or cream, it is 
delicious, nourishing and satisfying. 

Shredded Wheat is made of the whole wheat, cleaned, 
cooked, drawn into fine porous shreds and twice baked. It 
is the cleanest, purest cereal food made in the world. Recipes 
for making many wholesome “ Shredded Wheat Dishes” will 
be found in this book. 


SHREDDED WHEAT is made in two forms: 
BISCUIT, for breakfast or any meal; TRIS- 
CUIT, the Shredded Wheat Wafer, eaten as a 
toast for luncheon or any other meal with butter, 
cheese or marmalades. Both the Biscuit and 
Triscuit should be heated in the oven to restore 
crispness before serving. Our new Cook Book is 
sentetreer tore the; asking, wise Syn Ste est hs 


Made by 
THE CANADIAN SHREDDED WHEAT COMPANY, 
Niagara Falls, Ont. 
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